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heat inactivation of trypsin inhiditor in 
fresh green soybeans and physiological 
responses of rats fed the beans, 542 
influence of purified and isolated cell wall 
fibers on the utilization of certain nutri- 
ents by swine and hamsters, 1675 
intestinal response to feeding heat damaged 
casein in rats, 155 
measurement of H production in rats as an 
indicator of flatulence activity, 1012 
nutritive evaluation (PER) of isolated soy- 
bean protein and combinations of food 
proteins, 323 
protein metabolism, growth, and liver com- 
position of young rats fed combinations 
of wheat, soy conc, and peanut protein 
with added N-acetyl-L-methionine, 539 
radiometric determination and chick bio- 
assay of folacin in frozen foods, 47 
solubility and in vitro digestibility of soy 
flours, conc and isolates, 931 
thyroid active factor in heated soybean frac- 
tions, 1179 
wheat brans effect on digestive enzyme ac- 
tivity and bile acid levels in rats, 1645 
See also methods/methodology 
anthocyanins 
recovery from cranberry pulp wastes by 
membrane technology, 875 
solvent extraction from wine pomace, 1099 
antibacterials 
conversion of cystine/cysteine to BACTIN 
enhanced by ferric chloride and NaNO,, 
1641 
antimicrobial activity 
influence of generation temp on effect of 
wood smoke, 999 
inhibition of two psychotrophic Pseudo- 
monas species by BHA, 1603 
mechanisms of BHA against two Pseudo- 
monas species, 1607 
sensitivity of common food-borne bacteria 
to sage, rosemary, and allspice, 1042 
antioxidants 
activity of cysteine and protein sulfhydryls 
in a linoleate emulsion oxidized by 
hemoglobin, 1223 
antimicrobial mechanisms of BHA against 
two Pseudomonas species, 1607 
effects of BHT on selected tissues in the rat, 
1446 
effects of soy protein hydrolysates on Cu- 
catalyzed methyl linoleate oxidation, 
1082 
influence of generation temp on properties 
of wood smoke, 999 
inhibition of two psychotrophic Pseudo- 
monas species by BHA, 1603 
role of nitrite in cured meat flavor, 893 
S-nitrosocysteine as agent in comminuted 
turkey meat, 1105 
apolipoprotein 
chem/phys properties of VLDL from egg 
yolk granules, 1756 
preparation of VLDL from egg yolk gran- 
ules, 1761 
appearance 
electrically stimulated lamb, 119 
retail, of round steaks from electrically stim- 
ulated beef, 171 
See also sensory evaluation 
apples 
effect of superoxide dismutase and other O, 
scavengers on enzymatic browning, 1066 
compressive deformation and stress relaxa- 
tion of cylindrical specimens, 825 
continuous explosion puffing, 1550 
detection of grape juice in apple juice, 1773 
McIntosh: correlation between aroma and 
volatile composition, 989 
Rome Beauty and York Imperial: correla- 
tion of nondestructive measurements 
and soluble solids, 150 


arginine 
decarboxylase: immobilization of, 1076 
decarboxylase plug flow reactor for deter- 
mination in peanuts, 1003 
-urease electrode for determining peanut 
maturity, 1026 
aroma 
comparison of natural and simulated beef 
flavors, 431 
McIntosh apples: correlation with volatile 
composition, 989 
subj/obj evaluation of strawberry pomace 
essence, 41 
See also sensory evaluation 
ascorbic acid 
See acid, ascorbic 
asparagus 
effect of cut and field-holding conditions on 
activity of phenylalanine ammonia-lyase 
and texture in fresh spears, 509 
Aspergillus parasiticus 
bioenergetics of aflatoxin biosynthesis in, 
1031 
influence of sorbic acid on viability and 
ATP content of conidia, 375 
inhibition of aflatoxin production by carrot 
root extract, 1210 
Aspergillus wentii 
factors affecting lipase production in, 598 
assay 
See animal assay: methods/methodolngy; in- 
dividual methods of analysis 
atmospheres, controlled 
effects on postharvest nitrate-nitrite conver- 
sion in spinach, 496 
ATPase 
acto-heavy-meromyosin: change of regula- 
tory activity of tropomyosin and tropo- 
nin during postmortem storage of mus- 
cle, 13 
content of conidia of A. parasiticus: influ- 
ence of sorbic acid on viability, 375 
avocados 
cellulase: extraction/purification, 1625 
effect of superoxide dismutase and other O, 
scavengers on enzymatic browning, 1066 
factors controlling kinetics of moisture 
movement during dehydration, 1649 


Bacillus coagulans 
survival in green beans and tomatoes home 
canned at high altitude, 1452 
Bacilius stearothermophilus 
performance of bacterial spores in a carrier 
system in measuring the Fo value deliv- 
ered to cans of food heated in a Steri- 
tort, 940 
Bacillus subtilis var. Niger 
effect of storage conditions on resistance to 
H,0O,, 605 
bacon 
effects of various conc of NaNO, and K-sor- 
bate: on C. botulinum toxin production 
in commercially prepared, 1285; on 
color and sensory qualities, 1293; on ni- 
trosamine formation, 1280 
influence of tumbling and electrical stimula- 
tion on distribution and content of 
NaNO, and NaCl in, 1301 
bacteria 
effects of freezing and lab procedures on re- 
covery of from ground beef, 757 
lactic acid: effect on quality of country- 
style ham, 426 
lactic acid: inhibition of staphylococcus by 
in country-style hams, 420 
bacteriology 
effects of lactic acid tacteria on quality of 
country-style ham, 426 
heating characteristics of condensed cream 
of celery soup in a Steritort: heat pene- 
tration and spore count reduction, 869 
inhibition of Staphylococcus by lactic acid 
bacteria in country-style ham, 420 
Klebsiella and other bacteria on alfalfa and 
bean sprouts at the retail level, 492 
minced fish flesh from nontraditional Gulf 
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of Mexico finfish species, 1321 
performance of bacteria spores in a carrier 
system in measuring the Fo value deliv- 
ered to cans of food heated in a Steri- 
tort, 940 
postmortem invasion of muscle food by a 
proteolytic bacterium, 293 
recovery of Salmonella from milk chocolate 
using a chem defined medium and 5 non- 
defined broths, 310 
sensitivity of common food-borne bacteria 
to sage, rosemary and allspice, 1042 
See also microbiology 
BACTIN [bis-(2-amino-2-carboxyethyl)trisul fide 
conversion of cystine/cysteine to, enhanced 
by ferric chloride and NaNO,, 1641 
baked products 
gelatinization and in vitro digestibility of 
starch in, 1783 
gelatinization of starch in, 71 
See also biscuits; bread; cake; cookies 
baking 
bulk densities of cookies undergoing com- 
mercial processes, 1400 
dry peas, lentils, and faba beans: effect of 
germination on properties, 87 
effect of on forms of iron in iron-enriched 
flour, 1500 
beans 
broad (Vicia faba) carbohydrates: studies of 
fractions obtained after dry and wet pro- 
tein extraction processes, 1629 
broad (Vicia faba L.): changes in micro- 
structure, starch granules, and sugars of 
germinating, 1652 
cocoa: characterization and quantification 
of starch in, 555 
cocoa (Theobroma cacas): SEM of seed, 
1538 
dry: effect of germination, cooking and can- 
ning on P and phytate retention, 406 
faba: effect of germination on nutritive 
value and baking properties, 87 
green, can pitting in: relation to vacuum, 
pH, nitrate, phosphate, Cu and Fe, 1411 
green: effect of fill weight on F-value deliv- 
ered to Sterilmatic processed, 217 
green: effects of processing on dietary fiber 
content, 1533 
green: survival of C. sporogenes and B. coa- 
gulans in home canned, 1452 
lima, large and small, canned dry: effect of 
blanching on quality, 817 
mung, pea and red kidney: amino acid com- 
position of high protein fractions, 388 
pinto, canned dry: effect of blanching on 
quality, 817 
pinto (Phaseolus vulgaris): moisture equilib- 
ration and measurement in, 506 
pinto, red kidney, and Navy, canned dry: 
influence of processing methodology on 
quality attributes, 821 
snap: effect of Ca and Na conc on Ca bind- 
ing to water-insoluble solids, 752 
sprouts, at retail level: Klebsiella and other 
bacteria on alfalfa, 492 
winged (Psophocarpus tetragonolobus): 
chem composition of dry seeds and fresh 
leaves of, 1045 
winged: effect of cooking on chem composi- 
tion, 1559 
beef 
accelerate: processing systems for USDA 
Choic« and Good carcasses, 765 
blade tenJderization effects on sensory and 
Instren textural measurements, 925 
combined effect of nitrite and chloride on 
ultrastructure by SEM, 1056 
conventionally chilled and hot boned and 
rapidly chilled mature: effects of grind- 
ing and mechanical desinewing on patties 
manufactured from, 163 
cutting yields and palatability traits of hand- 
cut or pressed-cleaved and fresh, crust- 
frozen or frozen-tempered subprimals, 
107 
diffusion of chloride, nitrite and nitrate in, 
1740 
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DSC of proteins as affected by processing 
treatments, 1146 
effects of hot-boning and cooking method 
on phys changes, cooking time and 
losses, and tenderness of roasts, 769 
effect of sostmortem electrical stimulation 
on myoglobin anc its derivatives, 1139 
effect of pressurization of pre-rigor muscles 
on protein quality, 1122 
effect of vacuum and mixing time on ex- 
tractability and functionality of pre- and 
postrigor, 283 
energy requirements for cooking rib roasts, 
1054 
fate of S. infantis, S. aureua, and H. alvei in 
vacuum packaged plate pieces during 
refrigerated storage, 1273 
flavor profile analyses of cooked loin steaks, 
1113 
fragmentation procedure for longissimus 
muscle as an index of cooked steak ten- 
derness, 880 
ground: C. perfringens cells and phospholip- 
ase C activity at constant and linearly 
rising temp in, 918 
ground: effects of fat level and source on 
chem, sensory and cooking properties of 
patties, 791 
ground: effects of freezing and lab proce- 
dures on bacteria recovery from, 757 
ground: factors affecting palatability and 
cooking properties of patties, 1463 
ground: flavor isolation from via solvent ex- 
traction and membrane dialysis, 1084 
heart infusion broth: growing spores of P.A. 
3679 in formulations of, 467 
heme pigment content of hemopoietic mar- 
row and muscle, 1109 
influence of microwave reheating on se- 
lected quality factors of roast, 1460 
influence of salt addition on tenderness of 
hot boned rolls, 1062 . 
loaves: thiamin content of microwave re- 
heated, 608 
low voltage electrical stimulation of car- 
casses, 144 
optimum flavor quality of microwave and 
conventionally cooked, 613 
oxidative rancidity in stored ground, 274 
postmortem invasion of by a proteolytic 
bacterium, 293 
quality-indicating characteristics of as af- 
fected by electrical stimulation and post- 
mortem chilling time, 1330 
rare, dry-roasted roasts: cooking methods to 
eliminate S. typhimurium surface con- 
tamination, 270 
raw and_ precooked ground patties: 
phys/chem and palatability traits, 168 
relationships of spectrophotometric reflect- 
ance measurements to muscle visual 
color, 1052 
retail appearance of electrically stimulated, 
171 


roasts: high-temp interrupted cooking, 740 

roasts: time/temp, microbiological, and sen- 
sory assessment of in a hospital foodser- 
vice system, 1472 

SDS-PAGE detm of low-salt soluble protein 
patterns, cooked at different temp, 901 

sensory comparisons of aroma of natural 
and simulated flavors, 431 

steaks from different muscles and carcass 
maturities: effect of serving temp on sen- 
sory evaluation, 627 

top round steaks: difference in cooking by 
conventional or microwave ovens, 777 

use of prerigor for frozen ground beef pat- 
ties, 648 

See also meat 

beef patties 

effect of grinding and mechanical desinew- 
ing using conventionally chilled and hot 
boned and rapidly chilled beef, 163 

use of prerigor beef for frozen ground, 648 

See also beef; meat 

beet 
pigment (betanine and vulgaxanthin-]) reten- 


tion during air-drying: computer predic- 
tion of, 230 
yellow (Beta vulgaris var. lutea): degrada- 
tion rates of vuigaxanthin I, 489 
berries, wild 
mannitol, sorbitol, xylitol and xylose, 367 
betanine 
computer-aided prediction of beet pigment 
retention during air-drying, 230 
beverages 
acidic, nonalcoholic: debittering of skim 
milk hydrolysates by adsorption for in- 
corporation into, 331 
alcoholic: occurrence and formation of 
damascenone, 396 
color and flavor qualities of white grape- 
fruit:watermelon juice mixtures, 1419 
effect of surfactants on taste and flavor of 
drinking chocolate, 981 
fruit-flavored: effects of colorants and fla- 
vorants on identification, perceived fla- 
vor intensity, and hedonic quality of, 
1393 
identification and changes of flavonoids in 
Merlot and Cabernet Sauvignon wines, 
479 
Illinois soybean: suspension stability, 242 
measurement of patulin in grapes and wine, 
476 
nonalcoholic: chem changes of iron, 711 
nonalcoholic: formulation and sensory eval- 
uation of a fruit punch containing water- 
melon juice, 809 
quality changes in bulk stored citrus conc 
from freeze-damaged fruit, 1570 
rapid, automated microbiological determina- 
tion of orange juice authenticity, 1416 
See also chocolate; coffee; juice; milk; wine 
BHA 
See butylated hydroxyanisole 
BHT 
See butylated hydroxytoluene 
bile 
wheat bran’s effect on digestive enzyme ac- 
tivity and acid levels in rats, 1645 
binding 
influence of defatting and toasting on pea- 
nut flours used in sn..ck-type chips, 831 
bioassay 
See animal assay; methods/metholology 
bicenergetics 
of aflatoxin biosynthesis in A. parasiticus, 
1031 
biscuits 
containing cottonseed flour: identification 
of color-causing pigments in, 953 
black gram 
germinated, fermented, cooked: flatulence 
following ingestion, 1161 
blanching 
effect on vitamin C losses and other proper- 
ties of frozen French fries, 1207 
effect on kale greens quality, vitamin reten- 
tion and nitrate content, 679 
effect on quality attributes of canned dry 
pinto and small and large lima beans, 
817 
frozen vegetables: detection and incidence 
of G. candidum in, 511 
microwave: effect on color and composition 
of strawberry conc, 1573 
yields and solids loss in water and steam of 
broccoli spears, 1408 
bloater 
mechanism for formation in brined cucum- 
bers, 1595 
BOD determination 
citrus waste streams and component parts, 
i24 
bologna 
effect of reduction and partial replacement 
of Na on characteristics and acceptabil- 
ity, 1116 
sliced: effect of Na erythorbate and packag- 
ing conditions on color stability, 115 
boning/deboning 
chem/phys characteristics of frankfurters 
prepared with mechanically processed 
pork product, 1455 
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chicken meat: effect of CO, and N atmos- 
pheres during frozen and nonfrozen stor- 
age, 641 
discoloration problems in MD fish, 1067 
effect on microbiological quality of lamb 
cuts, 1749 
effect on yield, quality, and microflora of 
country hams, 174 
influence of salt addition on tenderness of 
hot boned pork, chicken, turkey, and 
beef rolls, 1062 
mechanical, poultry meat: nutritional qual- 
ity predicted by C-PER assay, 441 
sensory profiling of canned boned chicken: 
comparisons of retail, school lunch, and 
military canned boned chicken, 1336 
sensory profiling of canned boned chicken: 
sensory evaluation procedures and data 
analysis, 1341 
spent layer meat chilled with liquid N and 
CO, snow: quality and sensory evalua- 
tion, 645 
two selective enrichment media for isolating 
Salmonella from MD poultry meat, 1131 
bovine 
comparison of structural changes in longissi- 
mus and semitendinosus muscles during 
cooking, 1 
growth changes in muscle fiber types as in- 
fluenced by breed and sex, 29 
muscle mitochondria and sarcoplasmic retic- 
ulum, 288 
rumen tissue proteins functional properties: 
utilization of slaughter plant waste pro- 
teins, 617 
ultrastructural postmortem changes in elec- 
trically stimulated muscle, 21 
See also beef; meat 
bran 
diffusivity of fresh and rewetted rice, 356 
wheat: analysis of dietary fiber content, 336 
wheat: effect on digestive enzyme activity 
and bile acid levels in rats, 1645 
wheat: effects of processing on dietary fiber 
content of, 1533 
braunschweiger > 
influence of raw ingredients, nitrite levels, 
and cooking temp on microbiological 
quality, 1732 
phys/chem characteristics of as a result of 
processing variables, 1150 
processing factors influencing sensory qual- 
ity, 1136 
bread 
expanded cereal fortification: bioavailability 
and functionality of Mg, 915 
lipid extraction conditions to differentiate 
among hard red winter wheats that vary 
in the making of, 1168 
brewing 
heat processing spent brewer’s yeast, 182 
brine/brining 
curing, recycling: organic flocculants speed 
spent pickle, 402 
mechanism for bloater formation in cucum- 
bers, 1595 
properties of cucumbers exposed to pure 
oxygen before brining, 1578 
broccoli 
yields and solids loss in water and steam 
blanching, water and air cooling, freezing 
and cooking of spears, 1408 
broilers 
See chicken; poultry; turkey 
broth, beef heart infusion 
growing spores of P.A. 3679 in formulations 
of, 467 
browning 
effect of superoxide dismutase and other 
oxygen scavengers on enzymatic, 1066 
enzymatic of peaches: effect of gibberellic 
acid and ethephon on phenolic com- 
pounds and PPO activity, 341 
Maillard, egg albumin: absence of mutagenic 
response from extracts, 1442 
buffalo 
technological approaches for infant food 
manufacture from modified milk, 1333 


: 
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Butea frondosa L. 
chalcones from flower extract as yellow 
food colorant, 746 
butylated hydroxyanisole (BHA) 
antimicrobial mechanisms of against two 
Pseudomonas species, 1607 
inhibition of two psychotrophic Pseudo- 
monas species by, 1603 
induced changes in synthesis of polar lipids 
and in molar ratio of tetrahymanol to 
polar lipids in T. pyriformis, 1251 
butylated hydroxytoluene (BHT) 
effects on selected rat tissues, 1446 
Byssochlamys spp. 
patulin production by, in canned grape 
juice, 485 


cadmium 
content of soybean products, 1187 
caffeic acid 
See acids, caffeic 
caffeine 
content of chocolate products, 314 
cake 
fruit-falvored: effects of colorants and fla- 
vorants on identification, perceived fla- 
vor intensity, and hedonic quality of, 
1393 
sponge: presentation order bias in consumer 
preference studies on, 1073 
calcium 
binding to snap bean water-insoluble solids: 
effect of Ca and Na conc, 752 
-free systems: interaction between 
casein and k-carrageenan, 582 
prevention of soft center development in 
large whole cucumber pickles, 1450 
uptake kv bovine muscle mitochondria and 
sar-uplasmic reticulum, 288 
use of salts for soybean curd preparation, 32 
calcium hydroxide 
recovery of lactose from aqueous solutions 
by precipitation with, 362 


sr 


calf 
electrical stimulation of carcasses: response 
to different waveforms, 148 
See also beef; bovine; meat 
calories 
fiber-containing cereal fractions and break- 
fast cereals, 372 
calorimetry, differentia! scanning (DSC) 
of meat proteins as affected by processing 
treatment, 1146 
starch gelatinization phenomena studied by, 
1669 
See also methods/methodology 
canning 
clingstone peaches: energy use and quantifi- 
cation in, 723 
effect on phosphorus and phytate retention 
in dry beans, 406 
home: energy use, cost and product quality 
in preserving vegetables, 1561 
home: factors affecting pH of peppers, 726 
home: survival of C. spor1ogenes and B. coag- 
ulans in green beans and tomatoes at 
high altitudes, 1452 
tomatoes: improved process for sliced, 1546 
tomato products: energy accounting in, 735 
cans 
See containers; corrosion packaging; process- 
ing; quality 
carbohydrate degradation 
algal: characterization of digestive enzymes 
in surf clam crystalline style, 381 
P. sativum and V. faba: studies of fractions 
obtained after dry and wet protein ex- 
traction processes, 1629 
sweet potatoes: effect of cultivar, size, stor- 
age, and cooking method on, 682 
carbon dioxide 
effect of snow on shelf life of packaged 
chicken, 1436 
effect on quality of MDCM during frozen 
and nonfrozen storage, 641 
modified atmospheric storage of rockfish 
and silver salmon, 93 


packaged finfish: shelf-life studies, 157 
quality and sensory’ characteristics of 
MDSLM chilled with CO, snow, 645 
use to extend shelf life of fish, 661 
carbonates 
and fatty acid esters in grape drying, 754 
carbonyl 
formation of compounds from £-carotene 
during palm oil deodorization, 1214 
carcinogens 
malonaldehyde concentrations in food are 
affected by cooking conditions, 1681 
See also toxicology 
B-carotene 
formation of carbonyl compounds from 
during palm oil deodorization, 1214 
carrageenan 
effect on rheological properties of cheese- 
like products, 595 
kappa: interaction with ag)-casein in Ca- 
free systems, 582 
carrots 
cooked: effect of heat treatment on quality, 


effect of processing on the dietary fiber con- 
tent, 1533 
inhibition of aflatoxin production by root 
extract, 1210 
potential processed product, 1444 
casein 
interaction with k-carrageenan in Ca- 
free systems, 582 
heat damaged: intestinal response to feeding 
to rats, 155 
iron availability from complexes, 52 
cassava, sour 
starch production: preliminary study, 1509 
cauliflower 
lysozyme, 1781 
cells, cold-stressed 
C. perfringens: influence of selective agents 
on recovery of, 574 
cellulase 
avocado: extraction and purification, 1625 
cellulose/he micellulose 
in alcohol-insoluble solids of Valencia or- 
ange peel, 985 
cereal 
breakfast: bioavailability of vitamin Bé in 
fortified rice, 84 
fortified: bioavailability and functionality 
(flavor) of Mg in bread, 915 
fractions and breakfast: caloric value of fi- 
ber containing, 372 
ready-to-eat breakfast: GLC analysis of su- 
gars in, 138 
thiamin and riboflavin analysis by HPLC, 
1497 
chalcones 
Butea frondosa L. flower extract as yellow 
food colorant, 746 
cheese 
Cheddar: flavor isolation from via solvent 
extraction and membrane dialysis, 1084 
evaluation of the flowability of melted moz- 
zarella by capillary rheometry, 1142 
hard: substitute from soy milk, 1777 
-like product: effects of emulsifying salts 
and carrageenan on rheological proper- 
ties, 595 
peroxides as a source of error in quantitative 
determination of monocarbonyls, 1058 
processed: effect of emulsifying salts on 
obj/subj prorerties, 458 
qualitative parameters of tortillas fortified 
with, 667 
chemistry 
certain functional properties of microwave 
and hot-water processed crambe meals, 
1367 
chem/phys characteristics of frankfurters 
prepared with mechanically processed 
pork product, 1455 
chem/phys properties of apolipoprotein of 
VLDL from egg yolk granules, 1756 
composition of dry seeds and fresh leaves of 
winged bean varieties, 1045 
convection oven frying: heat and mass trans- 
fer between air and product, 1354; in 
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the product, 1347 
effect of ammoniation on physicochem 
properties of peanut and cottonseed 
meals, 564 
effect of cooking on composition of winged 
beans, 1559 
effect of hot boning and cooking on physi- 
cal changes, cooking time and losses, and 
tenderness of beef roasts, 769 
effect of microwave blanching on color and 
composition of strawberry conc, 1573 
effects of microwave cooking on food fatty 
acids: no evidence of chem alterations or 
isomerization, 1753 
effect of pork quality on chem/phys and 
processing properties of fermented dry 
sausage, 622 
effect of reduction and partial replacement 
of Na on bologna characteristics, 1116 
effect of Na acid pyrophosphate in frankfur- 
ters on physicochem properties, 905 
ground beef patties: effect of fat level and 
source on, 791 
influence of generation temp on, of wood 
smoke, 999 
influence of relative humidity on physico- 
chem state of lactose in spray-dried 
sweet whey powders, 1231 
isolation and chemical evaluation of protein 
from clam water, 1040 
minced fish flesh from nontraditional Gulf 
of Mexico finfish species: yield and com- 
position, 1327 
of baked potato flour: further identification 
of heterocyclic compounds in the vola- 
tile flavor of baked potato, 1094 
physicochem properties of PSE and normal 
pork chops, 786 
phys/chem characteristics of braunschweiger 
as a result of processing variables, 1150 
phys/chem and palatability traits of raw and 
precooked ground beef patties, 168 
phys/chem verification of nonexistence of 
Qg}-casein-K-carrageenan interaction in 
Ca-tree systems, 582 
recovery of lactose from aqueous solutions: 
precipitated with Ca(OH), and NaOH, 
362 
role of nitrite in cured meat flavor, 889 
cherimoya (custard apple) 
texture variation in storage determined with 
Instron instrument, 142 
chicken 
canned boned, sensory profiling: compari- 
sons of retail, school lunch and military, 
1336; sensory evaluation procedures and 
data analysis, 1341 
effect of CO, snow on shelf life of pack- 
aged, 1436 
effect of oven holding on fried quality, 635 
egg yolk: studies on freeze-thaw gelation of 
VLD from, 463 
influence of pH on C. botulinum control by 
NaNO, and sorbic acid in emulsions, 7 
influence of salt addition on tenderness of 
hot boned rolls, 1062 
MDCM: effect of CO, and N atmospheres 
on quality during frozen and nonfrozen 
storage, 641 
physicochem, nutritional and functional 
properties of blood plasma proteins, 17 
quality and sensory characteristics of 
MDSLM chilled with liquid N and co, 
snow, 645 
quality differences in simulated kosher and’ 
conventionally processed, 760 
vitamin B6 and niacin contents of broiler 
meat of different strains, sexes, and 
production regions, 898 
See also poultry 
chilling 
effect on poultry skin ultrastructure, 445 
quality-indicating characteristics of beef as 
affected by postmortem, 1330 
chloride 
and nitrite: combined effect on ultrastruc- 
ture by SEM, 1056 
diffusion of in beef and pork, 1740 
ferric: conversion of cystine/cysteine to 
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BACTIN enhanced by NaNO, and, 1641 
sodium: influence of tumbling and electrical 
stimulation on distribution and content 
of in bacon, 1301 
chlorine dioxide 
bactericidal use in poultry processing water: 
control of pH in generating, 154 
chlorogenic acid 
See acid, chlorogenic 
chocolate 
characterization and quantification of starch 
in cocoa beans and products, 555 
drinking: effect of surfactants on taste and 
flavor of, 981 
milk: recovery of Salmonella from using 
chem defined medium and 5 nondefined 
broths, 310 
observations of during conching by SEM 
ard viscometry, 1541 
theobromine and caffeine content of, 314 
chromatography 
adsorption: comparison of methods for 
separating oligosaccharides, 1259 
direct gas: flavor analysis of meat products 
containing cottonseed proteins, 912 
gas-liquid: analysis of sugars in ready-to-eat 
breakfast cereals, 138 
high performance liquid (HPL): analysis of 
potato glycoalkaloids, 1088 
HPL: separation of mono- and di-saccha- 
rides and sorbitol, 1492 
HPL: thiamin and riboflavin analysis, 1497 
HPL: trace level analysis of reducing sugars, 
1256 
HPL: lysinoalanine determination in pro- 
teins using, 1637 
HPL: to determine theobromine and caf- 
feine content of chocolate products, 314 
hydrophobic adsorption of peach poly- 
phenol oxidase, 1622 
hydrophobic purification of tomato peroxi- 
dase by, 60 
SDS-PAGE of chromatographically fraction- 
ated egg white, 460 
See also methods/methodology 
citrus 
quality changes in bulk stored concentrate 
made from freeze-damaged fruit, 1570 
waste streams and component parts: BOD 
and COD determination, 134 
clams 
isolation and chem evaluation of protein 
from wash water of, 1040 
surf crystalline styles as immobilized en- 
zymes, 409 
surf crystalline style: characterization of 
carbohydrate degrading enzymes in, 381 
classification 
protein displacement during of glanded cot- 
tonseed, 1566 
Clostridia 
S-nitrosocysteine as an anticlostridial agent 
in comminuted turkey meat, 1105 
Clostridium botulinum 
effects of various conc of NaNO, and Na- 
sorbate on toxin production in com- 
mercially prepared bacon, 1285 
influence of pH on control by NaNO, and 
sorbic acid in chicken emulsions, 7 
sorbic acid inhibition of, in Na-free poultry 
franks, 453 
Clostridium butyricum 
effect of various treatments of pulses on in 
vitro gas production by selected intesti- 
nal, 1601 
Clostridium perfringens 
effect of various treatments of pulses on in 
vitro gas production by selected intesti- 
nal, 1601 
growth and phospholipase C activity at con- 
stant and linearly rising temp, 918 
influence of selective agents on recovery of 
cold-stressed cells of, 574 
Clostridium sporogenes 
effect of various treatments of pulses on in 
vitro gas production by selected intesti- 
nal, 1601 
P.A. 3679: interaction of NaCl, K-sorbate 


and temp on outgrowth of spores in a cooking 


pre-reduced medium, 742 
P.A. 3679: survival of in green beans and 
tomatoes home canned at high aliitude, 
1452 
coating 
factors affecting adhesion to poultry skin, 
445 
COD determination 
citrus wastestreams and component parts, 
134 
coffee 
spray-dried: energy consumption/conserva- 
tion in plant, 685 
coleslaw 
effect of acid dip on shelf life, 1556 
coliforms 
counts for fast foodservice sandwiches, 262 
color 
cooked cured meat from porcine muscle sar- 
coplasm, 435 
discoloration problems in MD fish, 1068 
effect of microwave blanching on straw- 
berry conc, 1573 
effects of various conc of NaNO, and K- 
sorbate on commercial bacon, 1293 
grapes: changes during low temp dehydra- 
tion, 146 
identification of pigments in biscuits con- 
taining cottonseed flour, 953 
S-nitrosocysteine as a developing agent in 
comminuted turkey meat, 1105 
quality of white grapefruit: watermelon juice 
mixtures, 1419 
sliced boiogna: effect of Na erythorbate and 
packaging conditions on, 115 
visual: relationships of spectrophotometric 
reflectance measurements to beef mus- 
cle, 1052 
See also sensory evaluation 
colorants 
effects of and flavorants on identification, 
perceived flavor intensity, and hedonic 
quality of fruit-flavored beverages and 
cake, 1393 
food: chalcones from B. frondosa L. flower 
extract as yellow, 746 
colorimetry 
See methods/methodology 
computers 
aid prediction of beet pigment retention 
during air drying, 230 
conching 
observations of chocolate during by SEM 
and viscometry, 1541 
conidia, A. parasiticus 
influence of sorbic acid on viability and 
ATP content, 375 
consumerism 
adequacy of food labeling for limited Na 
diets, 259 
presentation order bias in consumer prefer- 
ence studies on sponge cake, 1073 
containers 
cans: performance of bacterial spores in a 
carrier system in measuring the Fo de- 
livered to foods heated in a Steritort, 
940 
cylindrical metal cans: correction factor of 
come-up heating based on critical point, 
of heat conduction food, 853 
cylindrical: monitoring damping characteris- 
tics of liquid foods in, 204 
cylindrical: optimal sterilization tempera- 
tures for sensory quality in, 1517 
flat, metal: optimal sterilization tempera- 
tures for, 848 
metal: production ,and quality of canned 
moin-moin, 1359 
metal: sensory profiling of canned boned 
chicken: comparisons of retail, school 
lunch, and military canned boned 
chicken, 1336; sensory evaluation pro- 
cedures and data analysis, 1341 
conveying 
pipe transport of minced fish paste, 844 
cookies 
bulk densities of undergoing commercial 
baking processes, 1400 


acceptability of microwave and convention- 
ally baked potatoes, 1425 
certain functional properties of hot-water 
processed crambe meals, 1367 
comparison of structural changes in bovine 
longissimus and semitendinosus muscles, 
1 
convection oven frying: heat and mass trans- 
fer between air and product, 1354; in 
the product, 1347 
differences among top round steaks cooked 
by dry or moist heat in a conventional or 
microwave oven, 777. 
effect of fat level and source on properties 
of ground beef patties, 791 
effect of on chem composition of winged 
beans, 1559 
effect on flatulence of germinated black 
gram/rice blend, 1161 
effect on hot-boned beef roasts, 769 
effect on P and phytate retention in dry 
beans, 406 
effect on rabbit muscle tissue, 1070 
energy requirement for beef rib roasts in 
conventional and microwave ovens, 1054 
factors affecting, of ground beef patties fro- 
zen lean, patty size and surface treat- 
ment, 1463 
for elimination of S. typhimurium surface 
contaminant from rare dry-roasted beef 
roasts, 270 
fresh and cured pork cuts: effect of frozen 
storage and protective wrap on losses, 
187 
high-temp interrupted of beef roasts, 740 
influence of microwave reheating on se- 
lected quality factors of roast beef, 1460 
influence of temp on microbilogical quality 
of braunschweiger, 1732 
malonaldehyde conc in food are affected by 
conditions of, 1681 
microwave and conventional of beef for op- 
timum flavor development and quality, 
613 
microwave: effects of on food fatty acids: 
no evidence of chem alteration or iso- 
merization, 1753 
SDS-PAGE determination of low-salt solu- 
ble protein patterns of bovine muscles at 
different temp, 901 
sweet potatoes: effect on carbohydrates and 
nutrients, 682 
time and meat yields from roasted turkeys, 
629 
yields and solids loss in broccoli spears, 
1408 
cooling 
accelerated of hot pack viscous products by 
internal boiling, 782 
yields and solids loss in water and air of 
broccoli spears, 1408 
copper 
catalyzed methyl linoleate oxidation: anti- 
oxidant effects of soy protein hydroly- 
sates on, 1082 
can pitting in green beans related to, 1411 
corn 
and corn-silage diets for ram lambs: charac- 
teristics of soft subcutaneous fat, 279 
cream style: simulation of the thermal prop- 
erties, 840 
micronized flour: tortilla-making character- 
istics, 671 
soy/»nilk blends: nutritive stability of after 
dry heating to destroy salmonellae, 975 
sweet: flavor and texture of intact and cut, 
221 
corrosion 
can pitting in green beans: relation to vac- 
uum, pH, nitrate, phosphate, copper and 
iron content, 1411 
cottage cheese 
acceptability of frozen desserts made with 
neutralized, hydrolyzed, fluid whey, 805 
influence of acid related manufacturing 
practices on properties of curd, 794 
instrument for texture of compared with 
sensory evaluation, 798 
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cottonseed ) 
flour: identification of color-causing pig- 
ments in biscuits containing, 953 
glandless: improved process for isolation of 
protein using industrial membrane sys- 
tems, 197 
instrumental flavor analysis of meat prod- 
ucts containing, 912 
meals: effect of ammoniation on physico- 
chem properties of, 564 
protein displacement during classification of 
glanded, 1566 
protein ingredients in soft-serve frozen des- 
serts, 1505 
protein isolates produced by 
membrane systems, 236 
textural properties of proteins, 377 
coumaric acid 
See acid, coumaric 
crambe meals 
certain functional properties of microwave 
and hot-water processed, 1367 
cranberry 
pulp wastes: anthocyanin recovery by mem- 
brane technology, 875 
cryoscopy 
application of for the measurement of enzy- 
matic hydrolysis of lactose, 1684 
crystallinity 
of food gels: examination by X-ray diffrac- 
tion, 77 
cucumbers 
brining properties of, exposed to pure oxy- 
gen before brining, 1578 
mechanism for bloateer formation in brined, 
1595 
prevention of soft center development in 
large whole pickles by Ca, 1450 
curd, soybean 
use of Ca salts in preparation, 32 
curing 
effects of on flavor and texture of baked 
sweet potatoes, 992 
effect of vacuum and rigor conditions on 
cure absorption in tumbled porcine mus- 
cle, 438 
effect on yield, quality and microflora of 
country hams, 174 
D-cycloserine 
influence on recovery of cold-stressed cells 
of C. perfringens, 574 
cysteine 
antioxidant activity of and protein sulfhy- 
dryls in a linoleate emulsion oxidized by 
hemoglobin, 1223 
conversion of to BACTIN enhanced by fer- 
ric chloride and NaNO,, 1641 
cystine 
conversion of to BACTIN enhanced by fer- 
ric chloride and NaNO,, 1641 


D 


industrial 


damage 
freeze: effect on soybean quality and stor- 
age stability, 208 
damascenone 
(trans-2,6,6-trimethyl-1-crotonyl-cyclohexa - 
1,3-diene): occurrence and formation in 
alcoholic beverages, 396 
damping 
characteristics of liquid foods in cylindrical 
containers: monitoring characteristics, 
204 
deboning, mechanical 
See beef; boning/deboning; ct 
poultry 
defatting 
influence on binding and processing charac- 
teristics of peanut flours utilized in 
snack-type peanut chips, 831 
deformability , compressive 
evaluation of the modulus of fresh and 
cooked fish flesh, 1318 
degradation 
of Vulgaxanthine-I from yellow beets, 489 
theimal, cf N>MTHFA: kinetics of, 1019 
thermal, of vitamin C from green peas dur- 
ing processing, 995 


‘en; meat; 
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dehydration 
continuous explosion-puffing of apples, 
1550 
energy use, cost, and product quality in pre- 
serving vegetables at home, 1561 
low temp of grapes: flavor and color 
changes, 146 
of horseradish roots, 1440 
potato products: potato flavor generation to 
improve, 748 
some factors controlling kinetics of mois- 
ture movement during, of avocadoes, 
1649 
time/temp effect on quality of IM mullet 
roe, 102 
density, bulk 
of cookies undergoing commercial baking 
processes, 1400 
desinewing 
mechanical: effect in manufacturing beef 
patties using conventionally chilled and 
hot boned and rapidly chilled beef, 163 
desserts 
cottonseed and soy protein ingredients in 
soft-serve frozen, 1505 
frozen ice-cream type: acceptability made 
with neutralized, hydrolyzed, fluid cot- 
tage cheese whey, 805 
diet 
analysis of dietary fiber content of a stand- 
ard wheat bran, 336 
characteristics of soft subcutaneous fat in 
ram lambs fed corn/corn-silage, 279 
limited Na: adequacy of food labeling for 
consumers on, 259 
medicated: effect on microbiological quality 
of lamb cuts, 1749 . 
protein metabolism, growth and liver com- 
position of rats fed combination of 
wheat, soy conc and peanut protein with 
added n-acetyl-l-methionine, 539 
See also nutrition 
diffusivity 
starchy endosperm and bran of fresh and 
rewetted rice, 356 
digestibility 
nutritional evaluation of protein in dry sau- 
sages during fermentation with special 
emphasis on, of amino acids, 1153 
starch in baked products, 1783 
dinitrobenzene sulfonate (DNBS) 
accuracy and specificity of the method for 
available lysine in proteins, 1218 
dismutase, bovine superoxide 
effects on enzymatic browning, 1066 
drying/driers 
air: computer-aided prediction of beet pig- 
ment retention during, 230 
centrifugal fluidized bed: prepn of quick- 
cooking brown rice product, 1080. 
freeze and spray: chem changes of iron in 
food during, 711 
grape: fatty acid esters and carbonates in, 
7154 
modeling and simulating a distributed para- 
meter tunnel-drier, 122 
total porosity and open-pore porosity in 
drying fruits, 1403 


egg 

absence of mutagenic response from ex- 
tracts of Maillard browned albumin, 
1442 

albumin: separation of soy-spun fiber and 
wheat gluten blend by SDS-PAGE, 958 

hard-boiled: Staphylococcal enterotoxin B 
production in, 307 

scrambled: hospital ready-prepared type 
foodservice system: time/temp condi- 
tions, sensory and microbiological qual- 
ity, 1422 

white: SDS-PAGE of chromatographically 
fractionated, 460 

yolk: freeze-thaw gelation of VLDL from 
hen’s, 463 


yolk granules: preparation and chem/phys 
properties of apolipoprotein of VLDL 


from, 1756, 1761 
yolk: studies on release of components from 
frozen-thawed LDL of yolk, 1768 
electrical stimulation 
bovine muscle: ultrastructural postmortem 
changes, 21 
calf carcasses: response to different wave- 
forms, 148 
effect of on microbiological quality of lamb 
cuts, 1749 
effect of postmortem on bovine myoglobin 
and its derivatives, 1139 
effect on quality of USDA Choice and Good 
carcasses, 765 
influence on distribution and content of 
NaNO, or NaCl in bacon, 1301 
lamb carcasses: storage characteristics of 
wholesale and retail cuts, 1101 
lamb: quality, appearance, tenderness, 119 
low voltage of beef carcasses, 144 
ovine muscle: lysosomal enzyme distribu- 
tion in, 1097 
quality indicating characteristics of beef as 
affected by, 1330 
retail appearance of beef, 171 
electrophoresis 
as method of measuring myoglobin, 1139 
SDS-gel: quantitative determination of low- 
salt soluble protein patterns of bovine 
muscles cooked at different temp, 901 
SDS-PAGE of chromatographically fraction- 
ated eff white, 460 
SDS-PAGE of soy-spun fiber, egg albumin, 
and wheat gluten blend, 958 
elements, essential 
Ca, chloride, Ch, Co, Cu, Fe, Mg, Mn, Mo, 
Ni, P, K, Si, Na, Sn, Zn in fresh and 
canned sweet potatoes, 675 
emulsification 
effects of 5 emulsifying salts and carrage- 
enan on rheological properties of cheese- 
like products prepared by direct acidifi- 
cation, 595 
effect on methionine content of frankfur- 
ters, 632 
in systems containing soy protein isolat<s, 
salt and starch, 1713 
properties and characteristics of 7S and 11S 
soy proteins, 534 
properties of whey protein, 1237 
water loss rates and SEM of model cake 
systems made with different systems, 
1243 
emulsions 
antioxidant activity of cysteine and protein 
sulfhydryls in a linoleate oxidized by 
hemoglobin, 1223 
functionai characteristics of protein stabil- 
ized: behavior of proteins in a sonifier, 
1662 
influence of pH on C. botulinum control by 
NaNO, and sorbic acid in chicken, 7 
endo-polygalacturonase 
from R. arrhizus: quantitative aspects of 
pectic acid hydrolysis, 601 
endosperm 
diffusivity of starchy of fresh and rewetted 
rice, 356 
effect of micronizing on kernel characteris- 
tics of sorghum varieties with different 
type, 1529 
energy 
accounting in canning tomato products, 735 
consumption/conservation in spray-dried 
coffee plant, 685 
recovery from lower temp exhaust air- 
streams of food plants, 689 
requirements for cooking beef roasts, 1054 
starch hydrolysis by acid and microwave, 
1449 
thermal and electric: use and quantification 
in canning clingstone peaches, 723 
use in high vacuum flame sterilization, 696 
use, cost, and product quality in home pre- 
serving vegetables by canning, freezing 
and dehydration, 1561 
use in high temp smoking of fish, 1481 
enterotoxin 
staphylococcal: production of B in hard- 


| 
» 
et, 
i 
ve 


boiled eggs, 307 

staphyloccal A and B: determination in vari- 
ous food extracts using staphylococcal 
cells containing protein A, 400 

enzymes 

amylase activity in sterile spoiled pudding, 
1658 

amylase: concentration in saliva of moder- 
ately protein undernourished rats, 1 92 

application of cryoscopy for measureme t 
of hydrolysis of lactose, 1684 

arginine decarboxylase immobilization, 1076 

arginine. decarboxylase plug flow reactor for 
determining arginine and peanut matu- 
rity, 1003 

arginase-urease electrode for determining 
arginine and peanut maturity, 1026 

browning of peaches: effect of gibberellic 
acid and ethephon on phenolic com- 
pounds and PPO activity, 341 

carbohydrate degrading in surf clam crystal- 
line style, 381 

cauliflower lysozyme, 1781 

effect on rheology of sweet potato puree, 
1614 

immobilized: intact surf clam crystalline 
style as, 409 

lactase: effect of milk constituents on 
hydrolysis of lactose by, 962 

lipase production, lipolysis, and formation 
of volatile compounds by P. fluorescens 
in fat-containing media, 1694 

lysosome distribution in electrically stimu- 
lated ovine muscle, 1097 ° 

orange pectinesterase: purification, proper- 
ties and effect on cloud stability, 1203 

pectinesterase: thermostability and orange 
juice cloud destabilizing properties, 969 

phospholipase C activity in C. perfringens at 
constant and linearly rising temp, 918 

phytase of molds used in Oriental food fer- 
mentation, 1262 

polyphenolo oxidase of mango, 1619 

polyphenol oxidase: inactivation of Bartlett 
pear in presence of ascorbic acid, 1090 

proteases: characteristics of fish muscle us- 
ing radio-labeled protein substrates, 
1036 

protease from S. carlsbergensis: activity on 
food proteins, 1200 

superoxide dismutase: effects on enzymatic 
browning, 1066 

wheat bran’s effect on digestive activity and 
bile acid levels in rats, 1645 


errata notices 
1103, 1453 
erythorbate, sodium 
effect on color stability of packaged sliced 
bologna, 115 
esters 
fatty acid and carbonates in grape drying, 
754 
ethephon 
effect on phenolic compounds and PPO ac- 
tivity of enzymatic browning of peaches, 
341 
extractability 
effect of vacuum and mixing on of pre- and 
postrigor beef, 283 
extraction 
avocado cellulase, 1625 
P. sativum and V. faba carbohydrates: frac- 
tions obtained after dry and wet protein 
processes, 1629 
extracts 
flower: chalcones from as yellow food 
colorants, 746 
food: determining staphylococcal entero- 
toxins A and B in, using staphylococcal 
cells containing protein A, 400 
extrusion 
determining flavor retention in pre-extru- 
sion flavored TSP, 526 
development of extruded taro products, 652 
food: design of a horizontally split barrel 
extruder, 224 
texturized peanut protein, 246 


F 


fat 
effects of level and source on the chem, sen- 
sory and cooking properties of ground 
beef patties, 791 
flavor isolation from fatty foods via solvent 
extraction and membrane dialysis, 1084 
lipase production, lipolysis and formation of 
volatile compounds by P. fluorescens in 
media containing, 1694 
soft subcutaneous, characteristics: in ram 
lambs fed corn/corn-silage diets, 279 
fatty acids 
See acids, fatty 
fermentation 
dry sausage from PSE, normal and 50/50 
mix: effect of pork quality on, 622 
effects of on phytate phosphorus and min- 
eral content in black gram, rice, and 
black gram/rice blends, 1708 
nutritional evaluation of protein in dry sau- 
sages during with special emphasis on 
amino acid digestibility, 1153 
of Oriental foods: phytase of molds used in, 
1262 
ferulic acid 
See acid, ferulic 
fiber 
cell wall: influence of various purified and 
isolated on utilization of certain nutri- 
ents by swine and hamsters, 1675 
-containing cereal fractions and breakfast 
cereals: caloric value, 372 
dietary: analysis of content of standard 
wheat bran, 336 
dietary: content of selected foods deter- 
mined by Van Soest procedures, 1688 
effects of processing on dietary content of 
wheat bran, pureed green beans, and car- 
rots, 1533 
growth changes in bovine muscle as influ- 
enced by breed and sex, 29 
soy-spun: separation of egg albumin, wheat 
gluten blend by SDS-PAGE, 958 
fili weight 
effect on F-value delivered to green beans 
processed in Sterilmatic retort, 217 


filtration, ultra 
comparison of methods for separating oligo- 
saccharides, 1259 
pilot scale, of clarified alfalfa juice, 730 
protein, using an immobilized protease, 700 
soy product: RSM approach to optimization 
of whipping properties of, 1720 


fish 
characterization of muscle proteases using 
radio-labelled protein substrates, 1036 
discoloration problems in MD, 1068 
evaluation of the compressive deformability 
modulus of fresh and cooked flesh, 1318 
fillets: extending shelf life with NaCl solu- 
tion and CO,, 661 
Gulf of Mexico finfish: shelf-life studies on 
CO, packaged, 157 
intact surf clam crystalline styles as immo- 
bilized enzymes, 409 
lipase release from lysosomes of rainbow 
trout, 412 
marine and freshwater: mercury and selen- 
ium in, 416 
minced flesh from nontraditional finfish 
species: bacteriology, 1321; yield and 
composition, 1327 
model to explain observed behavior on salt- 
ing, 1305 
pipe transportation of minced paste, 844 
product quality and energy use in high tem- 
perature smoking of, 1481 
stability of lean cod and fatty herring and 
mackerel fillets in hypobaric storage, 
1487 
flaking 
ultrastructural changes in soybeans during 
processing to yield desolventized-toasted 
meal, 529 
flatulence 
effect of various treatments of pulses on in 
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vitro gas production by selected intesti- 
nal Clostridia, 1601 
in rats following ingestion of cooked and 
germinated black gram and a fermented 
black gram/rice blend, 1161 
measuring hydrogen production in the rat as 
an indicator of, 1012 
flavonoids 
Merlot and Cabernet Sauvignon wines: iden- 
tification and changes, 479 
flavor 
beef cooked by microwave and conventional 
methods, 613 
beef, natural and simulated: comparison, 
431 
cereal fortification: bioavailability and func- 
tionality of Mg in bread, 915 
development of a synthetic meat mixture by 
using SRM, 1125 
effects of curing on baked sweet potatoes, 
992 
effect of surfactants on drinking chocolate, 
981. 
grapes: changes during low temp dehydra- 
tion, 146 
instrumental analysis of meat products con- 
taining cottonseed proteins, 912 
isolation from fatty foods via solvent extrac- 
tion and membrane dialysis, 1084 
nitrite cured meat: chem analysis, 889 
potato: generation of to improve dehy- 
drated potato products, 748 
preserved intact sweet corn: comparison 
with cut sweet corn and storage tests, 
221 
profile analyses of cooked beef loin steaks, 
1113 
qualities of white grapefruit: watermelon 
juice mixtures, 1419 
retention in pre-extrusion flavored TSP: 
determination of, 526 
role of nitrite in cured meat: antioxidant 
nitrite role, 893; chem analysis, 889; sen- 
sory analysis, 885 
volatile, of baked potato: identification of 
heterocyclic compounds, 1094 
See also sensory evaluation 
flavorants 
beef: sensory comparison of aroma of natu- 
ral and simulated, 431 
effects on identification, perceived flavor in- 
tensity, and hedonic quality of fruit- 
flavored beverages and cake, 1393 
flocculants 
organic, speed spent pickle curing brine re- 
cycling, 402 
flour 
Bengal gram and wheat supplemented with 
triticale: nutritive value, 328 
cottonseed: identification of color-causing 
pigments in biscuits containing, 953 
defatted soybean: macaroni supplementa- 
tion with, 404 
effect of baking on forms of iron in iron- 
enriched, 1500 
micronized sorghum and corn: tortilla-mak- 
ing characteristics of, 671 
peanut: influence of defatting and toasting 
on binding and processing characteristics 
for peanut chips, 831 
potato: chem identification of heterocyclic 
compounds in volatile flavor of baked, 
1094 
protein displacement during classification of 
glanded cottonseed, 1566 
protein isolation from alkaline extraction of 
air-classified high-protein soft wheat, 
1383 
recovery of vitamin A in processed foods 
made from fortified, 1438 
soy, cottonseed and peanut protein isolates 
by industrial membrane systems, 236 
soy, heated: evaluation by measuring tryptic 
hydrolysis using a pH stat, 936 
soy: solubility and in vitro digestibility, 931 
taro: effect of protein supplementation on 
extractability, 652 
wheat: identification of campesteryl palmi- 
tate and sitosteryl palmitate in, 523 
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flowability 
evaluation of by capillary rheometry of 
melted mozzarella cheese, 1142 
fluidized beds 
as turbulence promoters in the conc of food 
liquids by reverse osmosis, 1522 
folacin 
radiometric and chick bioassay in frozen 
foods, 47 
food, ethnic 
effect of fermentation on phytate phos- 
phorus and minerals content of Idli, 
1708 
essential amino acid content of some se- 
lected Nigerian meals, 1363, 1367 
flatulence in rats following ingestion of Idli, 
1161 
phytase of molds used in Oriental food fer- 
mentation, 1262 
production and quality of canned moin- 
moin, 1359 
food, infant 
technological approaches for manufacture 
of from modified buffalo milk, 1333 
food labeling 
adequacy for consumers on limited Na diets, 
259 
food poisoning 
recovery of Salmonella from milk chocolate 
using a chem defined medium and 5 non- 
defined broths, 310 
Staphylococcal enterotoxin B production in 
hard-boiled eggs, 307 
food safety 
cooking methods to eliminate S. typhimur- 
ium surface contaminant from rare 
dry-roasted beef roasts, 270 
direct immunoenzyme method for detecting 
Salmonellae in foods, 352 
postmortem invasion of muscle food by a 
proteolytic bacterium, 293 
purification of commercial grape pigment, 
297 
recovery of Salmonella from milk chocolate 
using chem defined medium and broths, 
310 
staphylococcal enterotoxin B production in 
hard-boiled eggs, 307 
theobromine and caffeine content of choco- 
late products, 314 
total plate counts and coliform counts for 
fast food service sandwiches, 262 
food science /engineering 
aw lowering behavior of polyethylene gly- 
cols in the IM range, 1717 
accelerated cooling of hot pack viscous 
products by internal boiling, 782 
application of RSA in formulation of whip- 
ped topping, 346 
calculation of moisture content of a formu- 
lated food system to any given aw, 1228 
calculation of optimum sterilization condi- 
tions for conduction-type foods, 1267 
compressive deformation patterns of se- 
lected food powders, 864 
computer-aided prediction of beet pigment 
retention during air-drying, 230 
convection oven frying: heat and mass trans- 
port in product, 1347; between air and 
product, 1354 
converting an F-value determined on basis 
of one z-value to an F-value determined 
on basis of a second z-value, 35 
correction factor of come-up heating based 
on critical point in a cylindrical can of 
heat conduction food, 853 
design of a horizontally split level lab food 
extruder, 224 
dietary fiber, lignocellulose and hemicellu- 
lose contents determined by modified 
and unmodified Van Soest procedures, 
1688 
early indication of failure in large compres- 
sive deformation of solid foods, 825 
effect of fill weight on F-value delivered to 
two styles of green beans processed in a 
Sterilmatic retort, 217 
effective temp is independent of reaction or- 
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der in a thermally fluctuating system, 
(6)vi 
effects of microwave cooking on fatty acids: 
no evidence of chem alteration or iso- 
merization, 1753 
energy consumption and conservation po- 
tential in spray-dried coffee plant, 685 
equation correlating shelf life of dehydrated 
vegetable products with storage condi- 
tions, 398 
food sounds: how much information do 
they contain? 1494 
lab food extruder: design of a horizontally 
split barrel, 224 
lipids in fast foods, 1583 
malonaldehyde conc are affected by cook- 
ing conditions, 1681 
method for estimating thermal diffusivity of 
heat conduction foods in cylindrical 
cans, 692 
methodology for energy recovery from 
lower temp exhaust airstreams of food 
plants, 689 
model to explain observed behavior on fish 
salting, 1305 
modeling and simulating a distributed para- 
meter tunnel-drier, 122 
monitoring damping characteristics of liquid 
foods in cylindrical containers, 204 
optimal sterilization temperatures for flat 
containers, 848 
oxygen mas transfer effects on the degrada- 
tion of vtiamin C in, 1432 
physicochem verification of nonexistence of 
interaction in 
Ca-free systems, 582 
pilot scale preparation of protein conc from 
wheat millrun and wheat shorts using 
wet alkaline process, 860 
pipe transport of minced fish paste, 844 
prediction of nutrient retention in thermally 
processed heat conduction food pack- 
aged in retortable pouches, 1513 
prediction of water sorption isotherms of 
food models from knowledge of com- 
ponents sorption behavior, 450 
purification of a commercial grape pigment, 
297 
recovery of vitamin A in processed food 
from fortified flours, 1438 
RSM approach to optimization of whipping 
properties of an ultrafiltered soy prod- 
uct, 1720 
simulation of thermal properties of cream 
style corn, 840 
tobacco as potential food source and smoke 
material: nutritive evaluation of tobacco 
leaf protein, 320 
water joss rates and SEM of model cake 
systems made with different emulsifica- 
tion systems, 1243 
foodservice 
cook/chill system with a microwave oven: 
thiamin content in portions of beef loaf 
after heating, 608 
cutting yields and palatability traits of hand- 
cut or press-cleaved, and fresh, crust-fro- 
zen or frozen-tempered beef subprimals, 
107 
effect of oven holding on quality of frozen 
chicken parts, 635 
FI as tenderness predictor of steaks from 
USDA commercial and utility carcasses, 
111 
hospital ready-prepared type system: time/ 
temp conditions, sensory and microbio- 
logical quality of scrambled eggs, 1422 
lipids in fast foods, 1583 
phys/chem and palatability traits of raw and 
precooked ground beef patties, 168 
time/temp, microbiological and sensory 
assessment of roast beef in a hospital 
system, 1472 . 
total plate and coliform counts for fast 
foodservice sandwiches, 262 
fragmentation index (FI) 
raw muscle as a tenderness predictor of 
steaks from USDA commercial and util- 


ity carcasses, 111 
frankfurters 
chem/phys characteristics of prepared with 
mechanically processed pork, 1455 
effects of frozen storage on functionality ot 
meat for processing, 1466 
effect of processing variables on methionine 
content of, 632 
effect of SAPP on sensory, chemical, and 
physical properties, 905 
relationship between acceptability and eat- 
ing quality of packaged, 1775 
sorbic acid inhibition of C. botulinum in ni- 
trite-free poultry, 453 
turkey: consumer acceptability with 0, 40 
and 100 ppm nitrite, 1060 
freeze-damage 
quality changes in bulk stored citrus conc 
made from fruit, 1570 
freeze-drying 
pentane production as an index of rancidity 
in pork, 26 
freezing 
blanched vegetables: detection and _ inci- 
dence of G. candidum in, 511 
effects of storage on functionality of uicat 
for processing frankfurters, 1466 
effects on recovery of bacteria from ground 
beef, 757 
energy use, cost and product quality in pre- 
serving vegetables at home, 1561 
ground beef prerigor and cooking from fro- 
zen state to eliminate thaw rigor effects, 
648 
pre and post: effect on rabbit muscle, 1070 
studies on freeze-thaw gelation of VLDL 
from hen’s egg yolk, 463 
yields and solids loss in broccoli spears, 
1408 
frozen foods 
radiometric determination and chick bio- 
assay of folacin in fortified and unforti- 


fied, 47 
fruit 
mannitol, sorbitol, xylitol and xylose in, 
367 


quality changes in bulk stored citrus conc 
made from freeze-damaged, 1570 
total porosity and open-pore porosity in 
drying of, 1403 
See also individual entries 
fungi 
factors influencing quality of pecans stored 
at refrigerated temps, 251 
furanone, 3-hydroxy-4-methyl-5-ethyl-2(5H) 
occurrence of in acid hydrolyzed soy pro- 
tein, 1096 
F-value 
converting one to another determined on 
basis of a first and second z-value, 35 


G 


GC-MS (gas chromatography-mass spectroscopy) 
for identification of volatiles in a synthetic 
meat flavor system, 1078 
gelation 
freeze-thaw of VLDL from hen’s egg yolk, 
463 
gelatinization 
starch in baked products, 71, 1783 
starch studied by DSC, 1669 j 
starch: kinetics during rice parboiling, 1387, 
gelling 
heat-induced in solutions of ovalbumin, 570 
gels 
examining crystallinity of food by x-ray dif- 
fraction, 77 
SDS-PAGE electrophoresis of chromato- 
graphically fractionated egg white, 460 
Geotrichum candidum 
detection and incidence in frozen blanched 
vegetables, 511 
germination 
effect on nutritive value and baking proper- 
ties of dry peas, lentils and faba beans, 
87 
effect on P and phytate retention in dry 
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beans, 406 
P. mungoreous: changes in antinutritional 
factors during, 394 
gibberellic acid 
See acid, gibberellic 
glucose 
utilization to suppress growth of pseudo- 
monads, 349 
glucoside, 3,4-dihydroxybenzaldehyde-D 
irritant substance of konnyaku,1075 
gluten, wheat 
covalent attachment of N€-acetyl and N€- 
benzylidene lysine and threonine for nu- 
tritional improvement, 514 
glycan 
exocellular of Zoogloea ramigera-115: char- 
acteristics, 946 
glycoalkaloids 
analysis by HPLC in potatoes, 1088 
glycol, polyethylene 
ay lowering behavior of in IMF range, 1717 
goitrogen 
in heated soybean fractions, 1179 
gram, black 
effects of fermentation on phytate phos- 
phorus and mineral content in, 1708 
grapefruit juice 
color and flavor qualities of mixtures of wa- 
termelon:white, 1419 
lead uptake in canned determined by flame- 
less atomic absorption spectroscopy, 965 
grapes 
canned juice: patulin production by Bys- 
sochlamys spp., 485 
detection of juice in apple juice, 1773 
drying: fatty acid esters and carbonates in, 
754 
flavor and color changes during low temp 
dehydration, 146 
measurement of patulin in, 476 
purification of commercial pigment, 297 
solvent extraction of anthocyanins from 
wine pomace, 1099 
grinding 
effect in manufacturing beef paities using 
conventionally chilled and hot boned 
and rapidly chilled mature beef, 163 
growth 
bovine muscle fiber types as influenced by 
breed and sex, 29 
regulators—gibberellic acid, Cycocel and 
Phosfon: effect on plant nutrients, 502 
suppression of pseudomonads by glucose 
utilization, 349 
guanine 
evaluation of in poultry products, 1064 


H 


Hafnia alvei 
fate of in vacuum packaged beef plate pieces 
during refrigerated storage, 1273 
hake 
extending shelf life of frozen, 1312 
hams 
country-style: effect of curing ingredients, 
skinning and boning on yield, quality 
and microflora, 174 
country-style: effect of lactic acid bacteria 
on quality, 426 
country-style: inhibition of Staphylococcus 
by lactic acid bacteria, 420 
effect of vacuum and rigor condition on 
cure absorption in tumbled porcine mus- 
cle, 438 
residual nitrite and total microbial plate 
counts of as influenced by tumbling and 
four ingoing nitrite levels, 1297 
hardness, mechanical 
theoretical analysis of the relationship be- 
tween, and its sensory assessment, 1156 
harvesting 
effect of cut and field-holding conditions on 
activity of phenylalanine ammonia-lyase 
and texture in fresh asparagus, 509 
health, public 
theobromine and caffeine content of choco- 
late products, 314 


heat/heating 
dry: nutritive stability of corn-soy-milk 
blends after, to destroy salmonellae, 975 
effect on quality of cooked carrots, 239 
effect on texture characteristics of milk and 
yogurt systems fortified with oilseed 
proteins, 471 
inactivation of trypsin inhibitor in fresh 
green soybeans and physiological re- 
sponses of rats fed the beans, 542 
induced gelling in ovalbumin solutions, 570 
inactivating Bartlett pear PPO in presence of 
ascorbic acid, 1090 
heme pigment 
content of bovine hemopoietic marrow and 
muscle, 1109 
hemicellulose 
content of selected foods determined by 
Van Soest procedures, 1688 
hemoglobin 
antioxidant activity of cysteine and protein 
sulfhydryls in a linoleate emulsion oxi- 
dized by, 1223 
hop 
antimycotic properties of extract in reduced 
water activity media, 1175 
horseradish 
dehydration of roots, 1440 
HPLC 
high performance liquid chromatography 
See chromatography 
humidity, relative 
influence of on physicochem state of lactose 
in spray-dried sweet whey powders, 
1231 
hydrochloric acid 
See acid, hydrochloric 
hydrogen 
measurement of production in the rat as an 
indicator of flatulence activity, 1012 
hydrogen peroxide 
effect of storage conditions on resistance of 
B. subtilis spores to, 605 
hydrolysate 
a-amylase: chem characteristics from un- 
modified and modified waxy maize 
starches, 518 
skim milk for incorporation into acidic bev- 
erages, 331 
soy protein: antioxidant effects on Cu-catal- 
yzed methyl linoleate oxidation, 1082 
hydrolysis 
lactose: application of cryoscopy for meas- 
urement of, 1684 
lactose by lactase from K. fragilis: effect of 
milk constituents on, 962 
pectic acid by endo-polygalacturonase from 
R. arrhizus: quantitative aspects, 601 
soy protein: occurrence of 3-hydroxy-4 
methyl-5-ethyl-2(5H)-furanone, 1096 
starch by acid and microwave energy, 1449 
tryptic: evaluation of heated soy flours by 
measurement of, using pH stat, 936 
hydroxycinnamates 
inhibition of S. cerevisiae by naturally oc- 
curring, 592 


hypoxanthine 
evaluation of in poultry products, 1064 
ice cream 


partial replacement of nonfat milk solids 
and cane sugar with lactose hydrolyzed 
sweet whey solids, 129 
Idli 
black gram/rice fermented product: flatul- 
ence following ingestion of cooked, 
1161 
effect of fermentation on phytate phos- 
phorus and minerals content, 1708 
IMF (intermediate moisture foods) 
aw lowering behavior of Na-lactate and 
some related compounds, 802 
aw lowering behavior of polyethylene gly- 
cols in IM range, 1717 
immunoenzy mes 
for detection Salmonellae in foods, 352 
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immunoglobulin G (IgG) 
conc in saliva of moderately protein under- 
nourished rats, 1092 
ingredients 
curing: effect on yield, quality and micro- 
flora of country hams, 174 
lab food extrusion—design of horizontally 
split barrel, 224 
Instron Universal Testing Machine 
evaluation of the compressive deformability 
modulus of fresh and cooked fish, 1318 
variation of Cherimoya texture during stor- 
age, 142 
See also methods/methodology 
ionic strength 
heat-induced gelling in solutions of oval- 
bumin as function of, 570 
iron 
availability from wheat gluten, soy isolate 
and casein complexes, 52 
can pitting in green beans related to, 1411 
chem changes in food and drying processes, 
711 
effect of baking on forms of in iron-en- 
riched flour, 1500 
isotherms, water sorption 
prediction in models from knowledge of 
components sorption behavior, 450 


J 


juice 

apple: detection of grape juice in, 1773 

clarified alfalfa: pilot scale ultrafiltration of, 
730 

grape, canned: patulin production by Bys- 
sochlamys spp., 485 

grape detection in apple, 1773 

grapefruit: watermelon mix: color and flavor 
qualities, 1419 

grapefruit canned: lead uptake, 965 

Orange pectinesterase: purification, proper- 
ties and effect on cloud stability, 1203 

oragne: quality changes in bulk stored made 
from freeze-damaged fruit, 1570 

strawberry: effect of microwave blanching 
on color and composition of, 1573 

watermelon: conc of, 718 

watermelon: sensory evaluation of fruit 
punch containing, 809 


K 


kale 
quality, vitamin retention and nitrate con- 
tent affected by preparation, processing 
and storage, 679 
kanamycin sulfate 
influence on recovery of cold-stressed cells 
of C. perfringens, 574 
kinetics 
factors controlling moisture movement dur- 
ing avocado dehydration, 1649 
prediction of nutrient retention in thermally 
processed heat conduction food pack- 
aged in retortable pouches, 1513 
water diffusion and starch gelatinization 
during rice parboiling, 1387 
Klebsiella 
on alfalfa and bean sprouts at retail level, 
492 
Kluyveromyces fragilis 
effect of milk constituents on hydrolysis of 
lactose by lactase from, 962 
Konnyaku 
2,4-dihydroxy benzaldehyde-D-glucoside, the 
irritant substance of, 1075 
kosher 
simulated: quality compared with conven- 
tionally processed chicken, 760 


L 


labeling 
food: adequacy for consumers on limited 
Na diets, 259 
lactic acid 
See acid, lactic 


: 
2 


Lactobacilli 
comparison of M. thermosphactum and as 
spoilage organisms of vacuum-packaged 
sliced luncheon meats, 1745 
lactose 
application of cryoscopy for measurement 
of enzymatic hydrolysis, 1684 
beta from stable forms of a anhydrous, 68 
effect of milk constituents on hydrolysis of 
by lactase from K. fragilis, 962 
hydrolyzed sweet whey solids: replacement 
of nonfat milk and cane sugar in ice 
cream, 129 
influence of relative humidity on physico- 
chem state of in spray-dried sweet whey 
powders, 1231 
recovery from aqueous solutions: precipi- 
tated with Ca(OH), and NaOH, 362 
lactulose 
aw of aqueous solutions, 1706 
lamb 
effect of boning, electrical stimulation and 
medicated diet on microbiological qual- 
ity of cuts, 1749 
lysosomal enzyme distribution in ciectri- 
cally stimulated muscle, 1097 
quality, appearance and tenderness of elec- 
trically stimulated, 119 
ram: characteristics of soft subcutaneous fat 
in, fed corn/corn-silage, 279 
storage characteristics of wholesale and re- 
tail cuts from electrically stimulated car- 
casses, 1101 


activity in fresh asparagus, 509 
lysine 


improvement, 514 
lysinoalanine (LAL) 
determination in food proteins, 56 


lysosomes 
muscle, 1097 
to low temp, 412 


lysozyme 
cauliflower, 1781 


M 
macaroni 
bean flours, 404 
magnesium 
1193 


and functionality in bread, 915 
maize, waxy starch 


sates from, 518 


malic acid 
lead See acid, malic 
content of soybean products, 1187 malonaldehyde 


uptake of canned grapefruit juices deter- 
mined by flameless atomic absorption 
spectroscopy, 965 
lentils 
effect of germination on nutritive value and 
baking properties, 87 
lignoceilulose 
content of selected foods determined by 
Van Soest procedures, 1688 
linoleate 
antioxidant activity of cysteine and protein 
sulfhydryls in an emulsion oxidized by 
hemoglobin, 1223 
methyl: antioxidant effect of soy protein 
hydrolysates on Cu-catalyzed, 1082 


tions, 1681 
mango 


evaluation 
slices, 1592 
poly phenol oxidase of, 1619 
mannitol 
in wild berries and commercial fruit, 367 
marrow, bovine 


heme pigment content cf, 1109 
mathematics 


lated food system to any ay, 1228 
lipase 
production by P. fluorescens in fat contain- 
ing media, 1694 


production in A. wentii: factors affecting, 
$98 


release from lysosomes of rainbow trout 
subjected to low temp, 412 


1267 


heat conduction food, 853 
of fresh and re-wetted rice, 356 
lipid 
extraction conditions to differentiate among 
hard red winter wheats that vary in 
breadmaking, 1168 
in fast foods, 1583 
plasma: effect of dietary xylitol on digestive 
adaptation in monkeys, 1023 
polar: BHA induced changes in synthesis of 
and in molar ratio of tetrahymanol to in 
T. pyriformis, 1251 
lipolysis 
P. fluorescens in fat containing media, 1694 
lipoprotein, low density (LDL) 
studies on release of components from fro- 
zen-thawed egg yolk, 1768 
lipoprotein, very low density (VLDL) 
chem/phys_ properties of apolipoprotein 
from egg yolk granules, 1756 
freeze-thaw gelation from hen’s egg yolk, 
463 
preparation of apolipoprotein from egg yolk 
granules, 1761 
liquids, food 
fluidized beds as turbulence promoters in 
conc of by reverse osmosis, 1522 
lobster (Jasus novaehollandiae) 
rock: effects of holding in slush ice before 
tailing on quality attributes, 657 


tinization during rice parboiling, 1387 


692 
meter tunnel-drier, 122 


tainers, 848 
MDBM, MDCM 


See chicken 
MDSLM 


chicken 
MDTM 


key 


meals 


$29 


phenolic components of rapeseed, 1702 


200 
measurements, nondestruciive 


lupin 
supplementation of macaroni, 404 
lyase, phenylalanine ammonia 
effect of cut and field-holding conditions on 


Beauty and York Imperial apples, 150 


meat 
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accuracy and specificity of dinitrogenzene- 
sulfonate methods for in proteins, 1218 
N€-acetyl and N€-benzylidene covalent at- 
tachment to wheat gluten for nutritive 


determination in proteins by HPLC, 1637 
distribution in electrically stimulated ovine 


lipase release from rainbow trout subjected 


supplemented with lupin and defatted soy- 
bioavailability from acid-precipitated and 
neutralized soybean protein products, 


expanded cereal fortification: bioavailability 


phys characteristics of a-amylase hydroly- 


conc in food are affected by cooking condi- 


flexible pouch process development and 
of pasteurized-refrigerated 


calculation of moisture content of a formu- 


calculation of optimum sterilization condi- 
tions for packed conduction-type foods, 


correction factor of come-up heating based 
on critical point in a cylindrical can of 


diffusivity of starchy endosperm and bran 
kinetics of water diffusion and starch gela- 


method for estimating thermal diffusivity of 
heat conduction food in cylindrical cans, 


modeling and simulating a distributed para- 


optimal sterilization temp for flat con- 
mechanically deboned broiler/chicken meat: 
mechanically deboned spent layer meat: See 
mechanically deboned turkey meat: See tur- 
desolventized-toasted: ultrastructural changes 


in soybeans during processing to yield, 
peanut ana cottonseed: effect of ammonia- 
tion on the physicochem properties, 564 
rapeseed utilization in sauce production, 


correlation with soluble solids for Rome 


combined effect of nitrite and chloride on 


ultrastructure by SEM, 1056 

cooking time and yields from raosted tur- 
keys, 629 

development of a synthetic flavor mixture 
by using SRM, 1125 

DSC of proteins as affected by processing 
treatment, 1146 

effects of frozen storage on functionality of 
beef, pork and pork fat for processing of 
frankfurters, 1466 

effect of muscle fiber angle on W-B shear 
values, 1428 

flavor of nitrite cured: antioxidant role of 
nitrite, 893; chem analysis, 889; sensory 
analysis, 885 

instrumental flavor analysis of products con- 
taining cottonseed proteins, 912 

convection oven frying of ldaves: heat and 
mass transfer between air and product, 
1354; in product 1347 

luncheon: comparison of M. thermosphac- 
tum and Lactobacilli as spoilage organ- 
isms of vacuum-packaged sliced, 1745 

MDP: protein nutritive quality predicted by 
C-PER assay, 441 

pressure-heat treatment: effect of prior ag- 
ing treatments on shear properties, 276 

separation of endogenous factor promoting 
formation of cooked cured color from 
porcine muscle sarcoplasm, 435 

synthetic flavor system: use of spectral 
search for identifying volatiles, 1078 

thermal diffusivity of model analog systems, 
1727 

whey protein conc in processed loaf, 1278 


media 


fat containing: lipase production, lipoolysis 
and formation of volatile compounds by 
P. fluorescens in, 1694 

pre-enrichment: recovery of Salmonella 
from milk chocolate using chem defined, 
310 

pre-reduced trypticase soy broth: interac- 
tion of NaCl, K-sorbate and temp on 
outgrowth of C. sporogenes spores, 742 


membrane technology 


anthocyanin recovery from cranberry pulp 
wastes by, 875 

dyanamics of enhanced protein ultrafiltra- 
tion using immobilized protease, 700 

flavor isolation from fatty foods via solvent 
extraction and dialysis, 1084 

industrial: functional potential of soy, cot- 
‘onseed and peanut protein isolates 
stoduced by, 236 

nstrial: improved process for isolation of 
glandless cottonseed protein, 197 


mercury 


in marine and freshwater fish, 416 


meromyosin, acto-heavy- 


change of activity of tropomyosin and tro- 
ponin on, during postmortem storage, 13 


metabolism 


influence of various purified and isolated 
cell wall fibers on the utilization of cer- 
tain nutrients by swine and hamsters, 
1675 


methionine 


content of frankfurters: effect of processing 
variables on, 632 

N-acetyl-L-: protein metabolism, growth 
and liver composition of rats fed combi- 
nations of wheat, soy conc, and peanut 
protein with added, 539 


methods/methodology 


accuracy and specificity of dinitroben- 
zenesulfonate methods for available ly- 
sine in proteins, 1218 

analysis of dietary fiber content of a stand- 
ard wheat bran, 336 

analysis of potato glycoalkaloids by HPLC, 
1088 

application of cryoscopy for the measure- 
ment of enzymatic hydrolysis of lactose, 
1684 

application of RSA in formulating whipped 
topping, 346 

arginase-urease electrode for de.ermining 
arginine and peanut maturity, 1026 


i 
| 


arginine decarboxylase plug flow reactor for 
determining arginine and peanut matur- 
ity, 1003 

BOD and COD determinations on citrus 
waste streams and component parts, 134 

comparison of methods for separating oligo- 
saccharides: ultrafiltration, gel permea- 
tion and adsorption chromatography, 
1259 

C-PER to predict protein nutritional quality 
of MDPM, 441 

determining lysinoalanine in proteins, 56 

determining staphylococcal enterotoxins A 
and B in various food extracts using 
staph cells containing protein A, 400 

dietary fiber, lignocellulose and hemicel!»- 
lose contents of selected foods de:-: 
mined by Van Soest procedures, 1688 

direct immunoenzyme for detecting Sal- 
monellae in foods, 352 

effects of lab freezing procedures on recov- 
ery of bacteria from ground beef, 757 

estimating thermal diffusivity of heat con- 
duction food in cylindrical cans, 692 

evaluation of heated soy flours by measure- 
ment of tryptic hydrolysis using a pH 
stat, 936 

FI of raw muscle as tenderness predictor of 
steaks from USDA commercial and util- 
ity carcasses, 111 

flavor isolation from fatty foods via solvent 
extraction/membrane dialysis, 1084 

for energy recovery from low temp exhaust 
air streams of food plants, 689 

for quantitation of sulfhydryl conc in turbid 
samples, 317 

fragmentation procedure for bovine muscle 
as index of cooked steak tenderness, 880 

GLC analysis of sugars in ready-to-eat break- 
fast cereals, 138 

GLC of sugars in breakfast cereals, 138 

hemolysin indicator: C. perfringens cells and 
phospholipase C activity at constant and 
linearly rising temp, 918 

improved for quantitation of sulfhydryl 
conc in turbid samples, 317 

instrumental flavor analysis of meat prod- 
ucts containing cottonseed protein, 912 

instrument for texture of small curd cottage 
cheese compared to sensory, 798 

measurement of hydrogen production in 
rats as indicator of flatulence activity, 
1012 

methanolic extraction to evaluate pigments 
produced by M. purpureus with regard 
to qualitative and quantitative, 567 

microbiological assay to detect grape juice 
in apple juice, 1773 

migration of indirect food additives: a 
phys/chem approach, 1008 

monitoring damping characteristics of liquid 
foods in cylindrical cans, 204 

peroxides as source of error in quantitative 
determination of monocarbonyls in 
cheese, 1058 

phys for measuring okra fruit quality, 390 

P. sativum and V. faba carbohydrates: stud- 
ies of fractions obtained after dry and 
wet protein extraction processes, 1629 

preparation of a quick-cooking brown rice 
product using a centrifugal fluidized bed 
drier, 1080 

radioassay: kinetics of thermal degradation 
of N°MTHFA, 1019 

radiometric determination and chick bio- 
assay of folacin in fortified and unforti- 
fied frozen foods, 47 

tapid, automated microbiological determina- 
tion of orange juice authenticity, 1416 

rating and ranking procedures for short-cut 
signal detection multiple difference tests, 
392 

riboflavin determination in milk, 744 

SDS-PAGE determination of low-salt solu- 
ble protein patterns of bovine muscles 
cooked at different temp, 901 

SDS-PAGE separation of soy-spun fiber, egg 
albumin and wheat gluten blend, 958 

starch gelatinization phenomena studied by 


DSC, 1669 
surface response development of a synthetic 
meat flavor mixture by using, 1125 
trace level analysis of reducing sugars by 
HPLC, 1256 
use of spectral search for identification of 
volatiles in a synthetic meat flavor sys- 
tem, 1078 
water loss rates and SEM of model cake 
systems made with different emulsifica- 
tion systems, 1243 
x-ray diffraction: examination of crystallin- 
ity uf food gels, 77 
zone -lectrophoresis using cellulose acetate 
ruembrane to measure and quantitate 
myogiobin and its derivatives, 1139 
metmyoglobin, bovine 
effect of postmortem electrical stimulation 
on, 1139 
Microbacterium thermosphactum 
comparison of and Lactobacilli as spoilage 
organisms of vacuum packaged sliced 
luncheon meats, 1745 
microbiology 
antimicrobial mechanisms of BHA against 
two Pseudomonas species, 1607 
antimycotic properties of hop extract in re- 
duced aw media, 1175 
assessment of roast beef in a hospital food- 
service system, 1472 
BHA induced changes in synthesis of polar 
lipids and in the molar ratio of tetrahy- 
menol to polar lipids in T. pyriformis, 
1251 
characterization of the carbohydrate degrad- 
ing enzymes in the surf clam crystalline 
style, 381 
comparison of M, thermosphactum and Lac- 
tobacilli as spoilage organisms of vac- 
uum-packaged sliced luncheon meats, 
1745 
cooked turkey product: effect of sorbate 
on, 638 
cooking methods for elimination of S. 
typhimurium surface contaminant from 
rare dry roasted beef roasts, 270 
direct immunoenzyme method for detecting 
Salmonellae in foods, 352 
effect of boning, electrical stimulation and 
medicated diet on quality of lamb cuts, 
1749 
effect of curing ingredients, skinning, and 
boning on yield, quality and microflora 
of country hams, 174 
effects of various concentrations of NaNO, 
and K-sorbate on C. botulinum toxin 
production in commercially prepared 
bacon, 1285 
fate of S. infantis, S. aureus and H. alvei in 
vacuum packaged beef plate pieces dur- 
ing refrigerated storage, 1273 
growing spores of P.A. 3679 in formulations 
of beef heart infusion broth, 467 
growth suppression of pseudomonads by 
glucose utilization, 349 
hospital ready-prepared foodservice system: 
time/temp conditions, sensory and mi- 
crobiologicai quality of scrambled eggs, 
1422 
influence of raw ingredients, nitrite levels, 
and cooking temp on quality of braun- 
schweiger, 1732 
influence of sorbic acid on viability and 
ATP content of A. parasiticus conidia, 
375 
inhibition of aflatoxin production by carrot 
root extract, 1210 
inhibition of S. cerevisiae by naturally oc- 
curring hydroxycinnamates, 592 
inhibition of two psychotrophic Pseudo- 
monas species by BHA, 1603 
lipase production, lipolysis and formation of 
volatile compounds by P. fluorescens in 
fat containing media, 1694 
phytase of molds used in Oriental food fer- 
mentation, 1262 
properties of PSE and normal pork chops, 
786 
rapid, automated determination of orange 


juice authenticity, 1416 
residual nitrite and total microbial plate 
counts of hams as influenced by tumbl- 
ing and four ingoing nitrite levels, 1297 
survival of C. sporogenes P.A. 3679 and B. 
coagulans in green beans and tomatoes 
home canned at high altitude, 1452 
total plate and coliform counts for fast 
foodservice sandwiches, 262 
two selective enrichment media for the iso- 
lation of Salmonella from MDPM, 1131 
micronizing 
effect of on kernel characteristics of sor- 
ghum varieties with different endosperm 
type, 1529 
microscopy 
characterization of a morphological mutant 
of S. cerevisiae for SCP production, 558 
SEM and TEM comparison of structural 
changes in bovine muscle during cook- 
ing, 1 
SEM: changes in microstructure, starch 
granules and sugars of germinating broad 
beans, 1652 
SEM: effect of age, chilling, and scald temp 
on poultry skin ultrastructure, 445 
SEM: gelatinization of starch in baked prod- 
ucts, 71 
SEM observations of chocolate during 
conching, 1541 
SEM of model cake systems made with dif- 
ferent emulsification systems, 1243 
SEM of Theobroma cacao seed, 1538 
ultrastructural changes in soybeans during 
processing to yield desolventized-toasted 
meal, 529 
microstructure 
changes in of germinating broad beans, 1652 


microwave 
acceptability of and conventionally baked 
potatoes, 1425 
certain functional properties of processed 
crambe meals, 1367 
cook/chill foodservice system:thiamin con- 
tent of beef-loaf reheated by, 608 
differences among round steaks cooked by 
dry or moist heat in conventional oven 
and, 777 
effect of blanching on color and composi- 
tion of strawberry conc, 1573 
effects of cooking on food fatty acids: no 
evidence of chem alteration or isomeriza- 
tion, 1753 
energy: starch hydrolysis by, 1449 
influence of reheating on selected quality 
factors of roast beef, 1460 
optimum cooking times for flavor develop- 
ment and evaluation of flavor quality of 
beef cooked by, 613 
milk 
and yogurt systems: effect of heat treat- 
ment and storage on texture, 471 
buffalo: technological approaches for infant 
food manufacture from, 1333 
corn-soy blends: nutritional stability of af- 
ter dry heating to destroy salmonellae, 
975 
effect of constituents on hydrolysis of lac- 
tose by lactase from K. fragili:, 962 
hard cheese substitute from soy, 1777 
nonfat dry: bioavailability of vitamin Bé6 in, 
84 
nonfat solids: replacement in ice cream with 
lactose hydrolyzed sweet whey solids, 
129 
riboflavin determination in, 744 
skim: debittering hydrolysates by adsorp- 
tion for incorporation into acidic bever- 
ages, 331 
whole: growth and competitive nature of Y. 
enterocolitica in, 972 
millet, pearl 
water-soluble proteins of selected geno- 
types, 1165 
minerals 
content of broiler meat, 1478 
effects of fermentation on content in black 
gram, rice, and blends, 1708 
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mitochondria 
Ca uptake by bovine muscle, 288 
mixing 
effect on extractability and functionality of 
pre and postrigor beef, 283 
modeling/model systems 
distributed parameter tunnel-drier, 122 
effect of NaCl on residual nitrite, 267 
food: prediction of water sorption iso- 
therms from knowledge of components 
sorption behavior, 450 
math: computer-aided prediction of beet 
pigment retention during air-drying, 230 
storage stability of a-tocopherol in a dehy- 
drated system without fat, 1015 
thermal diffusivity of meat analog systems, 
1727 
to explain observed behavior on fish salting, 
1305 
moin-moin 
production and quality of canned, 1359 
moisture 
calculation of content of a formulated food 
system to any given ay, 1228 
equilibration and measurement in dry pinto 
beans, 506 
quality characteristics of high-moisture pe- 
cans stored at refrigerated temp, 255 
relation of to ay in prunes and raisins, 1190 
some factors controlling kinetics of move- 
ment during avocado dehydration, 1649 
molds 
phytase of used in Oriental food fermenta- 
tion, 1262 
Monascus purpureus 
quality and quantity of pigments produced 
by, 567 
monocarbonyls 
peroxides as source of error in quantitative 
determination of cheese, 1058 
N°-MTHFA (methyltetrahydrofolic acid) 
kinetics of thermal degradation of, 1019 
mullet roe 
effect of salting time, dehydration time/ 
temp on quality of IM, 102 
processing of cured, 97 
muscle 
beef: accelerated processing systems for 
USDA Choice and Good carcasses, 765 
beef: blade tenderization effects on sensory 
and Instron measurements, 925 
beef: effect of pressurization of pre-rigor on 
protein quality, 1122 
beef: FI as tenderness predictor of steaks 
from USDA commercial and utility car- 
casses, 111 
bovine: fragmentation pr<cess as index of 
cooked meat tenderness, 880 
bovine: Ca uptake by mito *:ondria and sar- 
coplasmic reticulum, 288 
bovine: comparison of structural changes 
during cooking, 1 
bovine: growth changes in fiber types as in- 
fluenced by breed and sex, 29 
bovine: heme pigment content of, 1109 
bovine: SDS-PAGE determination of low- 
salt soluble protein patterns, cooked at 
different temp, 901 
bovine: ultrastructural postmortem changes 
in electrically stimulated, 21 
calf, electrical stimulation: response to dif- 
ferent waveforms, 148 
effect of fiber angle on Warner-Bratzler 
shear values, 1428 
fish: characterization of proteases using 
radio-labelled protein substrates, 1036 
lamb: lysosomal enzyme distribution in 
electrically stimulated, 1097 
porcine: effect of prerigor processing on 
oxidative rancidity of ground, 1736 
porcine: effect of vacuum and rigor condi- 
tion on cure absorption in tumbled, 438 
porcine: factors promoting formation of 
cooked cured meat color from sarco- 
plasm, 435 
postmortem invasion of food by a proteoly- 
tic bacterium, 293 
rabbit: change of regulatory activity of tro- 
pomyosin and troponin on acto-heavy- 


myosin ATPase during postmortem stor- 
age, 13 
rabbit: effect of sauces, cooking pre- and 
post-freezing and frozen storage on, 
1070 
relationships of spectrophotometric reflect- 
ance measurements to beef color, 1052 
mutagen 
ebsence of mutagenic response from ex- 
tracts of Maillard browned egg albumin, 
1442 
myoglobin 
bovine: effect of postmortem electrical 
stimulation on, 1139 


neomycin 
influence on recovery of cold-stressed cells 
of C. perfringens, 574 
niacin 
content of broiler meat, 898 
nitrate 
can pitting in green beans: relation to, 1411 
content of kale greens as affected by prepar- 
ation, processing and storage, 679 
diffusion of in beef and pork, 1740 
-nitrite conversion in spinach: effect of 
chem treatments and controled atmos- 
phere on postharvest, 496 
N assimilation by S. typhimurium in a chem 
defined medium containing, 75 
nitrite 
chloride combined effect on meat ultra- 
structure by SEM, 1056 
consumer acceptability of turkey frankfur- 
ters with 0, 40, and 100 ppm, 1060 
cured meat flavor: antioxidant role of, 893; 
chem analysis, 889; sensory analysis, 885 
diffusion of in beef and pork, 1740 
-free poultry frankfurters: sorbic acid inhibi- 
tion of C. botulinum in, 453 
influence on microbiological quality of 
braunschweiger, 1732 
nitrate conversion in spinach: effect of 
chem treatment and controlled atmos- 
phere on postharvest, 496 
N assimilation by S. typhimurium in a chem 
defined medium containing, 75 
phys/chem characteristics of braunschweiger 
as a result of processing variables, 1150 
residual and total plate counts of hams as 
influenced by tumbling and four ingoing 
nitrite levels, 1297 
residual: effect of NaCl on, 267 
sodium: conversion of cystine/cysteine to 
BACTIN, enhanced by ferric chloride, 
1641 
sodium: effects of various conc on C. botu- 
linum toxin production in commercially 
prepared bacon 1285; on color and sen- 
sory quality, 1293; on nitrosamine for- 
mation, 1280 
sodium: influence of pH on C. botulinum 
control in chicken emulsions, 7 
sodium: influence of tumbling and electrical 
stimulation on distribution and content 
of in bacon, 1301 
nitrogen 
assimilation by S. typhimurium in a chem 
defined minimal medium containing ni- 
trate, nitrite, or ammonia, 75 
effect on quality of MDCM during frozen 
and nonfrozen storage, 641 
liquid: quality and sensory characteristics of 
MDSLM chilled with, 645 
water soluble: effect of emulsifying salts on 
obj/subj properties of processed cheese, 
458 
nitrosamine 
effects of various conc of NaNO, and K-sor- 
bate in commercially prepared bacon, 
1280 
nitrosocysteine, S- 
as an antioxidant, color-developing and anti- 
clostridial agent in comminuted turkey 
meat, 1105 
nucleotides 
bioenergetics of aflatoxin biosynthesis in A. 
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parasiticus, 1031 
nutrition 

bioavailability of vitamin B6 in NFDM and a 
fortified rice breakfast cereal, 84 

caloric value of fiber containing cereal frac- 
tions and breakfast cereals, 372 

changes in antinutritional factors during ger- 
mination in P. mungoreous, 394 

conc of IgG and amylase in saliva of moder- 
ately protein undernourished rats, 1092 

covalent attachment of N€-acetyl lysine, N€ 
-benzylidene lysine, and threonine to 
wheat gluten for improvement, 514 

development and evaluation of an extrusion 
textured peanut protein, 246 

dry peas, lentils and faba beans: effect of 
germination on, 87 

effect of cultivar, size, storage and cooking 
method on carbohydrate and nutrients 
of sweet potatoes, 682 

effects of dietary xylitol on digestive adap- 
tation and plasma lipids in monkeys, 
1023 

effects of soaking-blanching conditions on 
vitamin C losses and other properties of 
frozen French-fried potatoes, 1207 

essential elements in fresh and canned sweet 
potatoes, 675 

evaluation of protein in dry sausages during 
fermentation process with special em- 
phasis on amino acid digestibility, 1153 

expanded cereal fortification: bioavailability 
of Mg in bread, 915 

GLC analysis of sugars in ready-to-eat break- 
fast cereals, 138 

influence of various purified and isolated 
cell wall fibers on utilization of by swine 
and hamsters, 1675 

iron availability from wheat gluten, soy iso- 
late and casein complexes, 52 

oxygen mass transfer effects on degradation 
of vitamin C in foods, 1432 

PER of isolated soybean protein and combi- 
nations of food proteins, 323 

plant nutrients: effect of grwoth regulators 
on, 502 

prediction of retention in thermally pro- 
cessed heat conduction food packaged in 
retortable pouches, 1513 

properties of chicken blood plasma proteins, 
17 

protein content and amino acid composition 
of tomato seed protein, 228 

protein metabolism, growth and liver com- 
position of rats fed combinations of 
wheat, soy conc and peanut protein with 
added n-acetyl-l-methionine, 539 

protein quality of MDPM as predicted by 
C-PER assay, 441 

radiometric determination and chick bio- 
assay of folacin in fortified and unforti- 
fied frozen foods, 47 

rates of ascorbic acid degradation during 
thermal processing of canned peas, 152 

recovery of vitamin A in processed foods 
made from fortified flours, 1438 

stability of corn-soy-milk blends after dry 
heating to destroy Salmonellae, 975 

temp dependence of sensory quality changes 
during thermal processing, 836 

thermal degradation and leaching of vitamin 
C from green peas during processing, 995 

tobacco leaf protein as potential food 
source, 320 

triticale: nutritive value and effects of sup- 
plementation of wheat and gram flour, 
328 

zinc and Mg from acid precipitated and 
neutralized soybean protein products, 
1193 
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oil 
formation of carbonyl compounds from 
B-carotene during palm deodroization, 
1214 
oilseed 
fortified milk and yogurt systems: effect of 
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heat treatment and storage, 471 
okra 
phys method for measuring quality, 390 
oleandomycin phosphate 
influence on recovery of cold-stressed cells 
of C. perfringens, 574 
oligosaccharides 
comparison of methods for separating: ul- 
trafiltration, gel permeation and adsorp- 
tion chromatography, 1259 
optimization 
an RSM approach to of whipping properties 
of an ultrafiltered soy product, 1720 
orange 
cellulose-hemicellulose fractions in AIS of 
Valencia peel, 985 
orange juice 
pectinesterase: purification, properties and 
effect on cloud stability, 1203 
quality changes in bulk stored citrus conc 
from freeze-damaged fruit, 1570 
rapid, automated microbiological determina- 
tion of authenticity, 1416 
thermostability and cloud destabilizing 
properties of multiple pectinesterases 
from, 969 
Osmosis, reverse 
fluidized beds as turbulence promoters in 
conc of food liquids by, 1522 
ovalbumin 
heat-induced gelling in solutions, 570 
oxidation 
antioxidant effects of soy protein hydroly- 
sates on Cu-catalyzed methyl linoleate, 
1082 
effect of prerigor processing on rancidity of 
ground porcine muscles, 1736 
oxygen 
brining properties of cucumbers exposed to 
before brining, 1578 
mass transfer effects on degradation of vita- 
min C in foods, 1432 
scavengers: effect of superoxide dismutase 
on enzymatic browning, 1066 
oxy myoglobin, bovine 
effect of postmortem electrical stimulation 
on, 1139 


packaging 

cans, metal: lead uptake of grapefruit juices 
stored in, 965 

flexible: effect on color stability of sliced 
bologna, 115 

flexible (O,-permeable retail wrap, freezer 
paper, Al foil, polytehylene bags): effect 
on cooking losses, palatability and ran- 
cidity of fresh cured pork cuts, 187 

flexible pouch process development and 
evaluation of pasteurized refrigerated 
mango slices, 1592 

migration of indirect food additives: 
phys/chem approach, 1008 

modified atmosphere: sheJ* life studies on 
O, packaged finfish, 157 

vacuum: comparison of M. thermosphactum 
and Lactobacilli as spoilage organisms of 
sliced luncheon meats, 1745 

palatability 
of hot-processed phosphate injected pork, 
3 


palm oil 
formation of carbonyl compounds from 
B-carotene during deodorization, 1214 
palmitate 
campesteryl and sitosteryl identification in 
wheat flour, 523 
parboiling 
kinetics of water diffusion and starch gela- 
tinization during, of rice, 1387 
pasta 
development of extruded taro product, 652 
pasteurization 
-refrigerated mango slices: flexible pouch 
process development and _ evaluation, 
1592 
patulin 
measurement in gr es and wines, 476 


production by Byssochiamps spp. in canned 

grape juice, 485 
peaches, clingstone 

energy use and quantification in canning, 
723 

enzymatic browning: effect of gibberellic 
acid and ethephon on phenolic com- 
pounds and PPO activity, 341 

hydrophobic adsorption chromatography of 
PPO, 1622 

peanuts 

amino acid composition of 3 varieties, 1086 

arginase-urease electrode for determining 
arginine content and maturity of, 1026 

arginine decarboxylase plug flow reactor for 
determining arginine content in and 
maturity of, 1003 

flour, defatted/toasted: influence on bind- 
ing and process characteristics in peanut 
chips, 831 

flour: development and evaluation of an ex- 
trusion-texturized protein, 246 

fresh-roasted: influence of roasting time on 
sensory attributes, 547 

meals: effect of ammoniation on physico- 
chem properties of, 564 

protein isolates produced by 
membrane systems, 236 

protein, wheat and soy conc combination: 
protein metabolism, growth and liver 
composition of rats fed, 539 


industrial 


Bartlett: inactivation of PPO in presence of 
ascorbic acid, 1090 
variation of sugars and acids during ripening 
and in production and storage of conc, 
499 
peas 
canned: rates of ascorbic acid degradation 
during thermal processing, 152 
carbohydrates: studies of fractions obtained 
after dry and wet protein extraction, 
1629 
crowder: effect of modified processing pro- 
cedures on quality of Southern, 126 
dry: effect of germination on nutritive value 
and baking properties, 87 
green: thermal degradation and leaching of 
vitamin C from during processing, 995 
pecans 
correlation of obj/subj measurements of ker- 
nel quality, 1376 
factors influencing fungal quality, stored at 
refrigerated temp, 251 
high-moisture stored at refrigerated temp: 
quality characteristics, 255 
relation between phenoiic acid content and 
stability of in accelerated storage, 1380 
pectic acid 
See acid, pectic 
pectinesterase 
orange: purification, properties and effect 
on cloud stability, 1203 
peeling/peelability 
an index of for shrimp, 1779 
high pressure steam of sweet potatoes: ef- 
fect of cold water injection during, 750 
pentane 
production as an index of rancidity in 
freeze-dried pork, 26 
peppers 
pH of home canned: factors affecting, 726 
permeation, gel 
comparison of methods for separating oligo- 
saccharides, 1259 
peroxidase 
tomato: purification via hydrophobic chro- 
matography, 60 
peroxides 
as source of error in quantitative determina- 
tion of monocarbonyls in cheese, 1058 
pH 
can pitting in green beans related to, 1411 
control of in generating ClO, for bacterici- 
dal use in poultry processing water, 154 
effect of on rheology of sweet potato puree, 
1614 
effect on Y. enterocolitica growth at room 
and refrigerated temp, 64 


heat-induced gelling in solutions of oval- 
bumin as function of, 570 
home-canned peppers: factors affecting, 726 
influence on C. botulinum control by 
NaNO, and sorbic acid in chicken emul- 
sions, 7 
stat: evaluation of heated soy flours by 
measuring tryptic hydrolysis, 936 
Phaseolus mungoreus 
changes in antinutritional factors during ger- 
mination in, 394 
phenoi 
components of rapeseed meal, 1702 
phenolic acid 
See acid, phenolic 
phenolics 
enzymatic browning of peaches: effect of 
gibberellic acid and ethephon, 341 
phosphate 
can pitting in green beans related to, 1411 
injected pork, hot-processed: effect on yield 
and palatability, 773 
phosphorus 
effect of germination, cooking and canning 
on retention in dry beans, 406 
phytase 
of molds used in food fermentation, 1262 
phytate 
effect of germination, cooking and canning 
on retention in dry beans, 406 
phytate phosphorus 
effects of fermentation on in black gram, 
rice and blends, 1708 
pickles/pickling 
curing brine recycling: organic flocculants 
speed spent, 402 
mechanism for bloater formation in brinec 
cucumbers, 1595 
prevention of soft center development in 
large whole cucumber by Ca, 1450 
pigment 
beet: computer-aided prediction during air- 
drying, 230 
color-causing: identification in biscuits con- 
taining cottonseed flour, 953 
grape, commercial: purification of, 297 
produced by M. purpureus with regard to 
quality and quantity, 567 
polymyxin 
influence on recovery of cold-stressed cells 
of C. perfringens, 574 
polyphenoloxidase (PPO) 
effect of gibberellic acid and ethephon on 
activity in enzymatic browning of 
peaches, 341 
hydrophobic adsorption chromatography of 
peach, 1622 
inactivation of Bartlett pear in presence of 
ascorbic acid, 1090 
mango (Mangifera indica), 1619 
pork 
chem/phys characteristics of frankfurters 
prepared with mechanically processed, 
1455 
diffusion of chloride, nitrite and nitrate in, 
1740 
DSC of proteins as affected by processing 
treatment, 1146 
effect of frozen storage and protective wrap 
on cooking losses, palatability and ran- 
cidity of fresh and cured cuts, 187 
effect of prerigor processing on oxidative 
rancidity of ground, 1736 
effect of vacuum and rigor condition on 
cure absorption in tumbled, 438 
freeze-dried: pentane production as an in- 
dex of rancidity, 26 
influence of salt addition on tenderness of 
hot boned rolls, 1062 
low temp roasting of thawed or frozen, 178 
phys/chem, sensory and _ microbiological 
properties and shelf life of PSE and nor- 
mal chops, 786 
postmortem invasion of by a proteolytic 
bacterium, 293 
properties of fermented dry sausage from 
PSE, normal and 50/50 mix, 622 
yield and palatability of hot-processed, 
phosphate-injected, 773 
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porosity 
total and open-pore in drying fruits, 403 
potatoes, sweet 
effect of cold water injection during high 
pressure steam peeling of, 750 
effect of cultivar, size, storage and cooking 
on carbohydrates and nutrients, 682 
effects of curing on flavor and texture of 
baked, 992 
fresh and canned: essential elements, 675 
puree: effects of pH, enzymes and storage 
time on rheology of, 1614 
potatoes, white 
acceptability of microwave and convention- 
ally baked, 1425 
analysis of glycoalkaloids by HPLC, 1088 
compressive deformation and stress relaxa- 
tion of cylindrical specimens, 825 
effect of recovery methods on yield, quality 
and functional properties of protein 
conc, 1183 
effects of soaking-blanching conditions on 
vitamin C losses and other properties of 
frozen French fries, 1207 
effect of superoxide dismutase and other O, 
scavengers on enzymatic browning, 1066 
flavor generation to improve dehydrated 
product flavor, 748 
flour: chem identification of heterocyclic 
compounds in volatile flavor of baked, 
1694 
summer crop: effect of postharvest treat- 
ment on shelf life, 716 
vitamin retention in cooked, chilled, and re- 
heated, 814 
pouches, retortable 
prediction of nutrient retention in thermally 
processed heat conduction food pack- 
aged in, 1513 
poultry 
control of pH in generating ClO, for bac- 
tericidal use in processing water, 154 
evaluation of 4 purine compounds in, 1064 
media for isolation of Salmonella from MD 
meat, 1131 
mineral content and promixate analysis of 
meat, 1478 
nitrite-free frankfurters: sorbic acid inhibi- 
tion of C. botulinum in, 453 
protein nutritional quality of MDPM as pre- 
dicted by C-PER assay, 441 
skin ultrastructure: effect of age, method of 
chilling, and scald temp, 445 
powders 
compressive deformation patterns of, 864 
flow properties of shortenings, 1370 
influence of relative humidity on physico- 
chem state of lactose in spray-dried 
sweet whey, 1231 
pressurization 
effect on protein quality of pre-rigor beef 
muscles, 1122 
processing 
accelerated cooling of hot pack viscous 
products by internal boiling, 782 
accelerated systems for USDA Choice and 
Good beef carcasses, 765 
C. perfringens cells and phospholipase C ac- 
tivity at constant and linearly rising 
temp, 918 
CO, and N atmospheres effect on quality of 
MDCM during frozen/nonfrozen storage, 
641 
conventional and simulated kosher of 
chicken: quality comparison, 760 
cured mullet roe, 97 
decreased proteolysis of alkali-treated pro- 
tein: consequences of racemization in 
food, 1430 
DSC of meat proteins affected by, 1146 
effects of frozen storage on functionality of 
meat for, 1466 
effect of modified procedures on quality of - 
Southern crowder peas, 126 
effects on dietary fiber content of wheat 
bran, pureed green beans and carrots, 
1533 
effect on kale greens quality, vitamin reten- 
tion and nitrate content, 679 
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effect on oxidative rancidity of ground por- 
cine muscles, 1736 
emulsification, cooking/smoking: effect of 
variables on methionine content of 
frankfurters, 632 
factors that influence sensory quality of 
braunschweiger, 1136 
flexible pouch process development and 
evaluation of pasteurized-refrigerated 
mango slices, 1592 
functional. properties of microwave and 
hot-water processed crambe meals, 1367 
high vacuum flame sterilization: process 
concept and energy use analysis, 696 
home: effect on protein quality of selected 
legumes, 707 
hot-processed pork carcasses: yield and 
palatability of phosphate-injected, 773 
improved for canned sliced tomatoes, 1546 
influence of acid-related manufacturing 
practice on properties of cottage cheese 
curd, 794 
influence of defatting and toasting on pea- 
nut flours for snack-type chips, 831 
influence of methodology on quality attrib- 
utes of canned dry beans, 821 
method for estimating thermal diffusivity of 
heat conduction food in a cylindrical 
can, 692 
phys/chem characteristics of braunschweiger 
as a result of, 1150 
properties of fermented dry sausage: effect 
of pork quality on, 622 
sterilmatic: effect of fill weight on F-value 
delivered to green beans, 217 
thermal: calculation of optimum steriliza- 
tion conditions for packed conduction- 
type foods, 1267 
thermal, canned peas: rates of ascorbic acid 
degradation during, 152 
thermal: correction factor of come-up heat- 
ing based on critical point in a cylindri- 
cal can of heat conduction food, 853 
thermal degradation and leaching of vitamin 
C from green peas during, 995 
thermal: erratum notice, 1103 
thermal: performance of bacterial spores in 
a carrier system in measuring Fo value 
delivered to cans of food heated in a 
Steritort, 940 
thermal: prediction of nutrient retention in 
heat conduction food packaged in retort- 
able pouches, 1513 
thermal: spent brewer’s yeast, 182 
thermal: temp dependence of sensory qual- 
ity changes during, 836 
wet alkaline to produce protein conc from 
wheat millrun and shorts, 860 
proteases 
fish muscle: characterization using radio- 
labeled protein substrates, 1036 
from S. carlsbergensis: activity on food pro- 
teins, 1200 
immobilized: dynamics of enhanced protein 
ultrafiltration using, 700 
protein 
accuracy and specificity of dinitrobenzene 
sulfonate methods for lysine, 1218 
acid hydrolyzed soy: .occurrence of 3-hy- 
doxy-4-methyl-5-ethyl-2(5H)-furanone, 
1096 
antioxidant activity of cysteine and sulfhy- 
dryls in a linoieate emulsion oxidized by 
hemoglobin, 1.223 
blood plasma: physicochem, nutritional and 
functional properties in chickens, 17 
conc from wheat millrun and shorts: pilot 
scale preparation using wet alkaline pro- 
cess, 860 
cottonseed, glandless: improved process for 
isolation with industrial membrane sys- 
tems, 197 
cottonseed: instrumental flavor analysis of 
meat products containing, 912 
cottonseed/soy' ingredients in 
frozen desserts, 1505 
cottonseed: textural properties, 377 
decreased proteolysis of alkali-treated: con- 
sequences of racemization, 1430 


soft-serve 


determining lysinoalanine in food, 56 
determining staphylococcal enterotoxins A 
and B in various food extracts using 
staphylococcal cells containing A, 400 
displacement during classification of 
glanded cottonseed, 1566 
DSC of meat as affected by processing treat- 
ment, 1146 
effect of pressurization of prerigor beef 
muscles on quality, 1122 
effect of recovery methods on yield, quality 
and functional properties of potato 
conc, 1183 
emulsifying properties of whey, 1237 
fractions from mung, pea and red kidney 
beans, 388 
functional characteristics of stabilized emul- 
sions: emulsifying behavior in a sonifier, 
1662 
isolate from alkaline extraction of air-classi- 
fied high-protein wheat flour, 1383 
isolates: functional potential of soy, cotton- 
seed and peanut produced by industrial 
membrane systems, 236 
isolation and chem evaluation of from clam 
wash water, 1040 
low-salt soluble: SDS-PAGE of bovine mus- 
cles cooked at different temp, 901 
lysinoalanine determination in by HPLC, 
1637 
metabolism, growth and liver composition 
of rats fed combinations of wheat, soy 
conc and peanut protein with added n- 
acetyl-l-methionine, 539 
nutritional evaluation of in dry sausages dur- 
ing fermentation process with special 
emphasis on amino acid digestibility, 
1153 
nutritional quality of MDPM by C-PER, 441 
oilseed fortified milk and yogurt systems: 
effect of heat treatment and storage, 471 
peanut: development and evaluation of an 
extrusion-texturized, 246 
P. sativum and V. faba carbohydrates: stud- 
ies of fractions obtained after dry and 
wet extraction processes, 1629 
protease from S. carlsbergensis: activity on 
food, 1200 
quality of selected legumes: effect of home 
processing on, 707 
seeds from tomatoes at various stages of 
ripeness, 228 
7S and 11S soy: emulsifying properties, 534 
single-cell: characterization of a morphologi- 
cal mutant of S. cerevisiae for, 558 
soy: antioxidant effects of hydrolysates on 
Cu-catalyzed methyl linoleate, 1082 
soy: emulsification in systems containing 
soy isolates, salt and starch, 1713 
soy: nutritional evaluation (PER) of iso- 
lated, and combinations of food, 323 
substrates: characterization of fish muscle 
proteases using radio-labeled, 1036 
textured soy: determining flavor retention 
in pre-extrusion flavored, 526 
tobacco leaf as potential food source: nutri- 
tional evaluation, 320 
ultrafiltration using an immobilized pro- 
tease, 700 
undernourished rats: conc of immunoglo- 
bulin G and amylase in saliva of, 1092 
utilization of slaughter plant waste: nature 
and functional properties of bovine ru- 
men tissue, 617 
water-soluble of selected pearl millet geno- 
types, 1165 
whey conc in a processed meat loaf, 1278 
zinc and Mg bioavailability from acid-preci- 
pitated and neutralized soybean, 1193 


proteolysis 
of alkali-treated protein: consequences of 


racemization in food processing, 1430 


prunes 


relation of moisture to ay, 1190 
sorbic acid loss from high moisture, 1434 


Pseudomonads 


antimicrobial mechanisms of BHA against P. 
fluorescens and fragi, 1607 
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growth suppression by glucose utilization, 
349 
inhibition of P. fluorescens and fragi by 
BHA, 1603 
lipase production, lipolysis and formation of 
volatile compounds by P. fluorescens in 
fat-containing media, 1694 
pudding 
amylase activity in sterile spoiled, 1658 
puffing, explosion 
of apples, 1550 
pulses 
effect of various treatments on in vitro gas 
production by selected intestinal Clostri- 
dia, 1601 
purines 
evaluation of in poultry products, 1064 


Q 


quality 
beef flavor cooked by microwave and con- 
ventiona! methods, 613 
braunschweiger: processing factors influenc- 
ing sensory, 1136 
canned dry pinto, red kidney and Navy 
beans: influence of processing on, 821 
canned dry pinto and small and large lima 
beans: effect of blanching on, 817 
canned moin-moin, 1359 
changes in bulk stored citrus conc made 
from freeze-damaged fruit, 1570 
characteristics of high-moisture pecans 
stored at refrigeration temp, 255 
color and flavor of white grapefruit: water- 
melon juice mixtures, 1419 
cooked carrots: effect of heat treatment, 
239 
correlation of obj/subj measurements of pe- 
can kernel, 1376 
country hams: effect of curing ingredients, 
skinning and boning on, 174; effect of 
lactic acid bacteria on, 426 
differences in simulated kosher and conven- 
tionally processed chicken, 760 
eating, packaged frankfurters: relationship 
with acceptability, 1775 
effects of frozen storage on functionality of 
meat for processing frankfurters, 1466 
effect of pressurization of pre-rigor beef 
muscles on protein, 1122 
effect of recovery methods on potato pro- 
tein conc, 1183 
electrically stimulated lamb, 119 
fermented dry pork sausage: effect of pork 
quality on, 622 
fried chicken: effect of oven holding, 635 
fungal, of pecans stored at refrigerated 
temp: factors influencing, 251 
hedonic: effects of colorants and flavorants 
on identification, perceived flavor intens- 
ity of fruit-flavored beverages and cake, 
1393 
high temp smoking of fish, 1481 
home canned, frozen, dehydrated vege- 
tables, 1561 
IM mullet roe: effect of salting time, dehy- 
dration temp and time, 102 
-indicating characteristics of beef as affected 
by electrical stimulation and postmor- 
tem chilling time, 1330 
influence of microwave reheating on roast 
beef, 1460 
kale greens as affected by preparation, pro- 
cessing and storage, 679 
MDCM: effect of CO, and N atmosphere 
during frozen/nonfrozen storage, 641 
microbiological: effect of boning, electrical 
stimulation and medicated diet on, of 
labm cuts, 1749 
microbiological: influence of raw ingre- 
dients, nitrite levels, and cooking temp 
on brunschweiger, 1732 
microbiological: scrambled eggs in hospital 
ready-prepared type foodservice system, 
1422 
minced fish flesh from nontrational finfish 
species: yield and composition, 1327 


okra fruit: phys method for measuring, 390 


pigments produced by M. purpureus, 567 

protein nutritional of MDPM as predicted 
by C-PER assay, 441 

protein of selected legumes: effect of home 
processing on, 707 

rock lobsters: effect of holding in slush ice 
before tailing, 657 

sensory and nutritional changes during ther- 
mal processing: temp dependence of, 
836 

sensory characteristics of MDSLM chilled 
with liquid N and CO, snow, 645 

Southern crowder peas: effects of modified 
processing procedures, 126 

soybean: effect of freeze damage on, 208 

tortillas fortified with soy and cheese, 667 

variation of Cherimoya texture in storage 
with Instron food texting instrument, 


142 
R 


rabbit 


change of regulatory activity of tropomyo- 
sin and troponin on acto-heavy-mero- 
myosin ATPase during postmortem stor- 
age, 13 

DSC of proteins as affected by processing 
treatment, 1146 

effect of sauces, cooking pre- and post-freez- 
ing and frozen storage of tissue, 1070 


racemization 


decreased proteolysis of alkali-treated pro- 
tein: consequences in food processing, 
1430 


radioimmunoassay 


determination of staphylococcal enterotox- 
ins A and B in various food extracts us- 
ing staph cells containing protein A, 400 


raisins 


relation or moisture to aw, 1190 


rancidity 


fresh and cured pork cuts: effect of frozen 
storage and protective wrap on, 187 

oxidative: effect of prerigor processing on 
ground porcine muscle, 1736 

oxidative, in storage ground turkey and 
beef, 274 

pentane production as an index in freeze- 
dried pork, 26 


rapeseed meal 


phenolic components of, 1702 
utilization in sauce production, 200 


retort 


sterilmatic: effect of fill weight on F-value 
delivered to green beans in, 217 


rheometry 


evaluation of the flowability of melted moz- 
zarella cheese by capillary, 1142 

fluidized beds as turbulence promoters in 
cone food liquids by reverse osmosis, 
1522 

monitoring damping characteristics of liquid 
foods in cylindrical containers, 204 

simulation of thermal properties of cream- 
-style corn, 840 

sweet potato puree: effects of pH, enzymes, 
and storage time on, 1614 


Rhizopus arrhizus 


quantitative aspects of pectic acid hydroly- 
sis by endo-polygalacturonase, 601 


riboflavin 


analysis by HPLC in cereal products, 1497 
determination in milk, 744 


rice 


effects of fermentation on phytate phos- 
Phorus and mineral content in, and 
blends of black gram, 1708 

fermented, germinated black gram blend: 
flatulence following ingestion, 1161 

fortified breakfast cereal: bioavailability of 
vitamin Bé6 in nonfat dry milk, 84 

fresh and rewetted: diffusivity of starchy 
endosperm and bran, 356 

kinetics of water diffusion and starch gelati- 
nization during parboiling, 1387 

quick-cooking brown: preparation using a 
centrifugal fluidized bed drier, 1080 

roasting 


dry cooking to eliminate S. typhimurium 
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surface contaminant from rare beef, 270 
influence on sensory attributes of fresh 
roasted peanuts, 547 
low temp oven of thawed or frozen pork 
loins, 178 
rockfish (Sebastes miniatus) 
modified atmosphere storage of, 93 
roe, mullet 
effect of salting time, dehydration temp/ 
time on quality, 102 
processing of cured, 97 
rosemary 
sensitivity of common food-borne bacteria 
to, 1042 
RSA (response surface analysis) 
formulation of whipped topping by, 346 
RSM (response surface methodology) 
optimization of whipped properties of an 
ultrafiltered soy product, 1720 


saccharides, mono and di 
separation from sorbitol by HPLC, 1492 
Saccharomyces carlsbergensis 
protease from: activity on food proteins, 
1200 
Saccharomyces cerevisiae 
characterization of a morphological mutant 
for SCP production, 558 
inhibition by naturally occurring hydroxy- 
cinnamates, 592 
sage 
sensitivity of some common food-borne bac- 
teria to, 1042 
salmon, silver (Oncorhynchus kisutch) 
modified atmospheric storage of, 93 
Salmonella 
in foods: detection by direct immunoen- 
zyme method, 352 
recovery from milk chocolate using a chem 
defined medium and 5 nondefined 
broths, 319 
selective enrichment media for isolation 
from MDPM, 1131 
Salmonella anatum 
nutritional stability of corn-soy-milk blends 
after dry heating to destroy, 975 
Salmonella infantis 
fate in vacuum packaged beef plate pieces 
during refrigerated storage, 1273 
Salmonella senftenberg 
nutritional stability of corn-soy-milk blends 
after dry heating to destroy, 975 
Salmonella typhimurium 
N assimilation by in a chem defined minimal 
medium, 75 
surface contaminant from rare dry-roasted 
beef roasts: cooking methods for elimi- 
nation, 270 
salts/salting 
Ca in soybean curd preparation, 32 
effect of emulsifying on obj/subj properties 
of processed cheese, 458 
effect of NaCl on growth of Y. enterocoli- 
tica, 64 
effect on quality of IM mullet roe, 102 
emulsification in systems containing soy 
protein isolates, starch and, 1713 
influence on tenderness of hot boned pork, 
chicken, turkey and beef rolls, 1062 
model to explain observed behavior on fish, 
1305 
NaCl interaction with potassium sorbate and 
temp on outgrowth of C. sporogenes 
P.A. 3679 spores in pre-reduced me- 
dium, 742 
SDS-PAGE of low-salt soluble protein pat- 
terns of bovine muscle cooked at differ- 
ent temp, 901 
tri and disodium phosphate, Na-citrate, Na- 
Alphosphate (Kasal) and a blend (kaso- 
met): effect on rheological properties of 
cheese-like food, 595 
sandwiches 
fast food service: total plate and coliform 
counts, 262 
SAPP (sodium acid pyrophosphate) 
effect on sensory, chem/phys properties of 


frankfurters, 905 
sarcoplasm 
porcine: separation of endogenous factor 
promoting formation of cooked cured 
meat color, 435 
sarcoplasmic reticulum 
Ca uptake by bovine mitochondria and, 288 
sauce 
effect on rabbit muscle tissue, 1070 
production of soy type using rapeseed meal, 
200 
sausage 
DSC of meat proteins as affected by pro- 
cessing treatment, 1146 
fermented dry: effect of pork quality on 
chem/phys and processing properties, 
622 
dry: nutritional evaluation of protein in dur- 
ing fermentation process, 1153 
SCP (single-cell protein) 
characterization of a morphological mutant 
of S. cerevisiae for production, 558 
SDS-PAGE 
(Na-dodecyl sulfate-polyacrylamide 
See electrophoresis 
seeds, tomato 
protein content and amino acid composi- 
tion, various stages of ripeness, 228 
selenium 
in marine and freshwater fish, 416 
SEM (scanning electron microscopy) 
See microscopy 
sensory evaluation 
beef steaks: effect of serving temp, 627 
blade tenderization effects on beef, 925 
comparisons of aroma of natural and simu- 
lated beef flavors, 431 
correlation between aroma and volatile com- 
position of McIntosh apples, 989 
correlation of obj/subj measurements of pe- 
can kernel quality, 1376 
cutting yields and palatability traits of fro- 
zen tempered beef subprimals, 107 
data analysis of sensory scores: evaluation 
of panelists and wine score cards, 213 
development and evaluation of an extrusion- 
texturized peanut protein, 246 
effects of colorants and flavorants on identi- 
fication, perceived flavor intensity, and 
hedonic quality of fruit flavored bever- 
ages and cake, 1393 
effect of curing on flavor and texture of 
baked sweet potatoes, 992 
effect of emulsifying salts on obj/subj 
properties of processed cheese, 458 
effect of fat level and source on properties 
of ground beef patties, 791 
effect of frozen storage and protective wrap 
on cooking losses, palatability, and ran- 
cidity of pork cuts, 187 
effects of frozen storage on functionality of 
beef, pork and pork fat for processing 
frankfurters, 1466 
effect of SAPP in frankfurters on, 905 
effect of surfactants on taste and flavor of 
drinking chocolate, 981 
effects of various conc of NaNO, and K-sor- 
bate on commercially prepared bacon, 
1293 
evaluation of the compressive deformability 
modulus of fresh and cooked fish, 1318 
factors affecting palatability of ground beef 
patties—frozen lean, patty size, and sur- 
face treatment, 1463 
flavor and texture of preserved intact sweet 
corn: comparison with cut sweet corn 
and storage tests, 221 
flavor profile analysis of cooked beef loin 
steaks, 1113 
food sounds: how much information do 
they contain? 1494 
fresh roasted peanuts: influence of roasting 
time on, 547 
frozen desserts made with neutralized, 
hydrolyzed fluid cottage cheese whey, 
805 
fruit punch containing watermelon juice, 
809 
high temp 


gel): 


interrupted cooking of beef 


roasts, 740 
hospital ready-prepared type foodservice 
system: time/temp conditions, sensory 
and microbiological quality of scrambled 
eggs, 1422 
instrumental flavor analysis of meat prod- 
ucts containing cottonseed proteins, 912 
instrument for texture of small curd cottage 
cheese compared to, 798 
MDSLM chilled with liquid N and CO, , 645 
optimal sterilization temp for in cylindrical 
containers, 1517 
oxidative rancidity in stored ground turkey 
and beef, 274 
phys/chem and palatability traits of raw and 
precooked ground beef patties, 168 
potential processed carrot product, 1444 
presentation order bias in consumer prefer- 
ence studies on sponge cake, 1073 
processing factors that influence quality of 
braunschweiger, 1136 
profiling of canned boned chicken: compari- 
sons of retail school lunch and military 
caaned boned chicken, 1336 
profiling of canned boned chicken: proce- 
dures and data analysis, 1341 
PSE and normal pork chops, 786 
quality, appearance and tenderness of elec- 
trically stimulated lamb, 119 
rating and ranking procedures for short-cut 
signal detection multiple difference tests, 
392 
relationship between acceptability of pack- 
aged frankfurters and eating quality, 
1775 
roast beef in a hospital foodservice system, 
1472 
role of nitrite in cured meat flavor, 885 
screening synthetic sweeteners using time- 
intensity evaluation, 577 
subj/obj evaluation of strawberry pomace 
essence, 41 
temp dependence of sensory quality and nu- 
tritional changes during thermal process- 
ing, 836 
theoretical analysis of relationship between 
mechanical hardness and, 1156 
Serratia marcescens 
postmortem invasion of muscle food by, 
293 
shear 
effect of muscle fiber angle on W-B values, 
1428 
pressure heat treatment of meat: effect of 
prior aging treatment on, 276 
shelf life 
effect of acid dip on coleslaw, 1556 
effect of CO, on packaged chicken, 1436 
effective temp is independent of reaction or- 
der in thermally fluctuating system, (6)vi 
equation correlating with storage conditions 
of dehydrated products, 398 
extending of frozen Argentine hake, 1312 
fish fillets: extending with NaCl and CO,, 
661 
PSE and normal pork chops, 786 
studies on CO, packaged finfish, 157 
summer crop potatoes: effect of post-har- 
vest treatment, 716 
shortening 
flow properties of powdered, 1370 
shrimp 
an index of peelability for, 1779 
silage, corn 
diets fed to ram lambs: characteristics of 
soft subcutaneous fat, 279 
smoke/smoking 
influence of generation temp on chem com- 
position, antioxidative and antimicrobial 
effects of, 999 
product quality and energy use in high temp 
of fish, 1481 
soaking 
effect on chem composition of winged 
beans, 1559 
effect on vitamin C losses and other proper- 
ties of frozen French fries, 1207 
sodium 
effect of chloride on residual nitrite, 267 
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effect of chloride on Y. enterocolitica 
growth at room and refrigerated temp, 
64 
effect of conc on Ca binding to snap bean 
water-insoluble solids, 752 
effect of reduction and partial replacement 
on bologna characteristics, 1116 
lactate: ay lowering behavior in IMF, 802 
limited diets: adequacy of food labeling for 
consumers on, 259 
metabisulfite: influence on recovery of cold- 
stressed cells of C. perfringens, 574 
recovery of lactose from aqueous solutions 
by precipitation with NaOH, 362 
sulfadiazine: influence on recovery of cold- 
stressed cells of C. perfringens, 574 
use of chloride to extend shelf life of fish 
fillets, 661 
sodium acid pyrophosphate (SAPP) 
effect on sensory, chem and phys properties 
of frankfurters, 905 
solanine 
determination in tomatoes, 386 
sonifier 
functional characteristics of protein stabil- 
ized emulsions: emulsifying behavior of 
proteins in a, 1662 
sorbate, potassium 
effects of various conc: on C. botulinum 
toxin production in commercially pre- 
pared bacon, 1285; on color and sensory 
qualities, 1293; on nitrosamine forma- 
tion, 1280 
interaction with NaCl and temp on out- 
growth of C. sporogenes P.A. 3679 
spores in a prereduced medium, 742 
sorbic acid: effect on microbiological 
growth in cooked turkey products, 638 
sorbic acid 
See acid, sorbic 
sorbitol 
in wild berries and commercial fruit, 367 
separation of mono and di-saccharides by 
HPLC, 1492 
sorghum 
effect of micronizing on kernel characteris- 
tics of varieties with different endosperm 
type, 1529 
micronized flour: tortilla-making character- 
istics of, 671; 720 
sound 
of food: how much information do they 
contain, 1494 
soup 
cream of celery heated in Steritort: heat 
penetration and spore court reduction, 
sev 
conc, peanut protein and wheat combina- 
tio»: protein metabolism, growth and 
liver co;nposition of rats fed, 539 
corn/milk blends: nutritive stability after 
dry heating to destroy salmonellae, 975 
emulsification in systems containing protein 
isolates, salt and starch, 1713 
evaluation of heated flours by measurement 
of tryptic hydrolysis using pH stat, 936 
hard cheese substitute from milk, 1777 
isolate: iron availability from, 52 
meal: quality parameters of tortillas forti- 
fied with, 667 
occurrence of 3-hydroxy-4-methyl-5-ethyl- 
2(5H)-furanone in protein, 1096 
protein hydrolysates: antioxidant effects on 
Cu-catalyzed methyl linoleate oxidation, 
1082 
protein ingredients in soft-serve frozen des- 
serts, 1505 
protein isolates produced by 
membrane systems, 236 
protein, 7S and 11S: emulsifying properties, 
534 
RSM approach to optimization of whipping 
properties of an ultrafiltered product, 
1720 
solubility and in vitro digestibility of flours, 
conc, and isolates, 931 
spun fiber: separation of egg albumin and 
blends by SDS-PAGE, 958 


industrial 


> 
a 
{ 
we 
ered 
rig 
ae 
| 


textured protein: determining flavoi reten- 
tion in pre-extrusion flavored, 526 
soybean 
cadmium and lead content of, 1187 
effect of freeze-damage quality and storage 
stability, 208 
flour, defatted: supplementation of maca- 
roni, 404 
fresh green: heat inactivation of trypsin in- 
hibitor and physiological responses of 
rats fed the beans, 542 
functional characteristics of protein stable 
emulsions, 1662 
Illinois beverage: suspension stability, 242 
isolated, nutritive evaluation (PER) and 
combinations, 323 
thyroid active factor in heated fractions, 
1179 
ultrastructural changes during processing to 
yield desolventized-toasted meal, 529 
use of Ca salts for curd preparation, 32 
Zn and Mg bioavailability from acid-precipi- 
tated protein products, 1193 
spectrophotometry 
relationships of reflectance measurements to 
beef muscle visual color, 1052 
spectroscopy, flameless atomic absorption 
lead uptake of grapefruit juices stored in 
cans as determined by, 965 
spices 
sage, rosemary, allspice: sensitivity of com- 
mon food-borne bacteria to, 1042 
spinach 
effects of chem treatments and controlled 
atmospheres On postharvest nitrate-ni- 
trite conversion in, 496 
spoilage 
comparison of M. thermosphactum and Lac- 
tobacilli as organisms causing, of vacuum 
packaged sliced luncheon meats, 1745 
growth suppression of pseudomonads by 
glucose utilization, 349 
moisture equilibration and measurement in 
dry pinto beans, 506 
sprays, foliar 
effect of gibberellic acid and ethephon on 
phenolic compounds and PPO activity 
on enzymatic browning of peaches, 341 
SRM (surface response methodology) 
developing a synthetic meat flavor by, 1125 
optimum cooking times for flavor develop- 
ment and evaluation of flavor quality of 
beef cooked by microwave and conven- 
tional methods, 613 
stability 
lean and fatty fish fillets in hypobaric stor- 
age, 1487 
relation between phenolic acid content of 
pecans in accelerated storage, 1380 
suspension of Ill. soybean beverage, 242 
Staphylococcus 
effects of lactic acid bacteria on quality of 
country-style ham, 426 
inhibition in country-style ham by lactic 
acid bacteria, 420 
Staphylococcus aureus 
determining staphylococcal enterotoxins A 
and B using, 400 
enterotoxin B production 
eggs, 307 
fate of in vacuum packaged beef plate pieces 
during refrigerated storage, 1273 
starch 
changes in granules of germinating broad 
beans, 1652 
characteristics and quantity in cocoa beans 
and chocolate products, 555 
emulsification in systems containing soy 
protein isolates, salt and, 1713 
gelatinization and in vitro digestibility of in 
baked products, 1783 
gelatinization in baked products, 71 
gelatinization phenomena studied by DSC, 
1669 
hydrolysis by acid and microwave energy, 
1449 
kinetics of water diffusion and gelatiniza- 
tion during rice parboiling, 1387 
production by sour cassava, 1509 


in hard-boiled 


waxy maize: phys characteristics of a-amy- 

lase hydrolysates from, 518 
statistics 

data analysis of sensory scores: evalua‘ion 
of panelists and wine score cards, 213 

sensory profiling of canned boned chicken: 
sensory evaluation procedures and data 
analysis, 1341 


sterilization 

calculation of optimum conditions for 
packed conduction-type foods, 1267 

converting an F-value determined on the 
basis of one z-value to an F-value deter- 
mined on the basis of a second z-value, 
35 

high vacuum flame: process concept and 
energy use analysis, 696 

HTST: optimal temp for flat containers, 
848 

optimal temp for sensory quality in cylindri- 
cal containers, 1517 

Steritort, heating characteristics of cream of 
celery soup: heat penetration and spore 
count reduction, 869 


storage 

bulk: quality changes in citrus conc made 
from freeze-damaged fruit, 1570 

characteristics of wholesale and retail cuts 
from electrically stimulated lamb, 1101 

conditions: correlating shelf life of dehy- 
drated vegetables with, 398 

effect of post-harvest treatment on shelf life 
of summer crop potatoes, 716 

effect of time on rheology of sweet potato 
puree, 1614 

effect on kale greens quality, vitamin reten- 
tion and nitrate content, 679 

effect on quality attributes of holding rock 
lobsters in slush ice before tailing, 657 

effect on resistance of B. subtilis to H,O,, 
605 

effect on texture characteristics of milk and 
yogurt systems fortified with oilseed 
proteins, 471 

fish fillets: extending shelf life with NaCl 
and CO,, 661 

frozen: effect of CO, and N atmospheres on 
quality of MDCM during, 641 

frozen: effect of sauces, cooking pre- and 
post-freezing on rabbit muscle, 1070 

frozen: effect on cooking losses, palatability 
and rancidity of fresh and cured pork 
cuts, 187 

frozen: effects on functionality of meat for 
processing frankfurters, 1466 

modified atmosphere of rockfish and silver 
salmon, 93 

oxidative rancidity in ground turkey and 
beef, 274 

pear conc: variation of sugars and acids dur- 
ing, 499 

postmortem: change of regulatory activity 
of tropomyosin and troponin on acto- 
heavy-meromyosin ATPase in muscle, 13 

refrigerated: factors influencing fungal qual- 
ity of stored pecans, 251 

refrigerated: fate of S. infantis, S. aureus 
and H. alvei in vacuum packaged beef 
plate pieces during, 1273 

refrigerated: quality characteristics of high 
moisture pecans, 255 

relation between phenolic acid content and 
stability of pecans in accelerated, 1380 

stability: effect of freeze damage on soy- 
bean quality, 208 

stability of a-tocopherol in a dehydrated 
model food system containing no fat, 
1015 

stability of lean and fatty fish fillets in 
hypobaric, 1487 

sweet potato: effects on carbohydrates and 
nutrients, 682 

texture variation determined with Instron 
food testing instrument, 142 

strawberry 

effect of microwave blanching on color and 
composition of conc, 1573 

pomace essence: subj/obj evaluation, 41 


subprimals, beef 
cutting yields and palatability traits of hand- 
cut or press-cleaved, and fresh, crust-fro- 
zen or frozen-tempered, 107 
sugar 
cane replacement in ice cream with lactose 
hydrolyzed sweet whey solids, 129 
changes in of germinating broad beans, 1652 
fructose, sorbitol, glucose and sucrose: vari- 
ation during pear ripening and in produc- 
tion and storage of conc, 499 
GLC analysis in ready-to-eat cereals, 138 
trace level analysis of reducing by HPLC, 
1256 
sulfhydryls 
antioxidant activity of cysteine and protein 
in a linoleate emulsion oxidized by 
hemoglobin, 1223 
conc in turbid samples: improved method 
for quantitation, 317 
surfactants 
effect on taste and flavor of drinking choco- 
late, 981 
sweeteners 
effects of dietary xylitol on digestive adap- 
tation and plasma lipids in monkeys, 
1023 
synthetic: sensory screening using time in- 
tensity evaluations, 577 
swine 
influence of various cell wall fibers on utili- 
zation of certain nutrients, 1675 


T 


taro 
development of extruded product, 652 
temperature (temp) 
assessment of roast beef in a hospital food- 
service system, 1472 
constant and linearly rising: C. perfringens 
cells and phospholipase C activity, 918 
cooking: influence on microbiological qual- 
ity of braunschweiger, 1732 
dehydration: effect on quality of IM mullet 
roe, 102 
dehydration: flavor and color changes of 
grapes, 146 
dependence of sensory/nutritional quality 
changes during thermal processing, 836 
effect on sensory and microbiological qual- 
ity of scrambled eggs in hospital ready- 
prepared type foodservice system, 1422 
exhaust airstreams of food plants: metho- 
dology for energy recovery, 689 
high, interrupted cooking of roasts, 740 
high: product quality and energy use in 
smoking of fish, 1481 
influence of generation temp on chem com- 
position, antioxidative and antimicrobial 
effects of wood smoke, 999 
interaction with NaCl/k-sorbate on out- 
growth of C. spurogenes P.A. 3679 
spores in a pre-reduced medium, 742 
low: lipase release from lysosomes of rain- 
bow trout subjected to, 412 
low roasting of thawed or frozen pork loins, 
178 
optimal sterilization for sensory quality in 
cylindrical containers, 1517 
refrigerated: factors influencing fungal qual- 
ity of pecans stored at, 251 
refrigerated: quality characteristics of high- 
moisture pecans stored at, 255 
room and refrigerated: effect of pH and 
NaCi on Y. enterocolitica, 64 
SDS-PAGE determination of low salt solu- 
ble protein patterns of bovine muscle 
cooked at different, 901 
serving: effect on sensory evaluation of beef 
steaks, 627 
sterilization: optimal for flat cans, 848 
tenderization 
effects on beef longissimus sensory and In- 
stron textural measurements, 925 
tenderness 
effects of hot-boning and cooking method 
on beef roasts, 769 
electrical stimulation of calf carcasses: re- 
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sponse to different waveforms, 148 
electrically stimulated lamb, 119 
fragmentation procedure for bovine muscle 

as an index of in cooked steak, 880 
hot boned pork, chicken, turkey and beef 

rolls: influence of salt on, 1062 
low voltage electrical stimulation of beef 

carcasses, 144 
steaks from USDA commercial and utility 

carcasses: FI as predictor, 111 

tests/testing 
See methods/methodology; individual en- 
tries 
Tetrapy mena pyriformis 
BHA induced changes in the synthesis of po- 
lar lipids and in the molar ratio of tetra- 
hymenol to polar lipids in, 1251 
tetrahymenol 
BHA induced changes in the synthesis of po- 
lar lipids, 1251 
texture 
asparagus spears: effect of cut and field- 

holding conditions on, 509 
blade tenderization effects on beef longissi- 

mus sensory and Instron measurements, 

925 
cottage cheese curd: influence of acid-re- 

lated manufacturing practices on, 794 
effects of curing on baked potatoes, 992 
evaluation of compressive deformability 

modulus of fresh and cooked fish, 1318 
instrument for compared with sensory eval- 

uation of small curd cottage cheese, 798 
milk and yogurt systems with oilseed pro- 

teins: effect of heat treatment and stor- 

age, 471 
preserved intact sweet corn: 

with storage tests, 221 
properties of cottonseed proteins, 377 
variation of Cherimoya during storage by In- 

stron food testing instrument, 142 

texturization 
development and evaluation of an extrusicn-* 
texturized peanut protein, 246 
theobromine 
content of chocolate products, 314 
thiamin 
analysis by HPLC in cereal products, 1497 
content of beef loaf microwave heated, 608 
threonine 
covalent attachment of N€-acetyl and N€- 
benzylidene lysine to wheat gluten for 
nutritional improvement, 514 
thyroid 
active factor in heated soybean fractions, 
1179 
toasting 
desolventized meal: ultrastructural changes 

in soybeans during processing, 529 
influence on binding and processing charac- 

teristics of peanut flours utilized in 

snack-type peanut chips, 831 

tobacco 
as potential food source and smoke mate- 
rial: nutritive evaluation of, 320 
a-tocopherol 
storage stability of in a dehydrated model 
food system containing no fat, 1015 
tomato 
canned product: energy accounting in, 735 
conc: effect of composition on Bostwick 

consistency, 703 
determining solanine in, 386 
improved process for canned slices, 1546 
paste: influence of WIS/TS ratio and serum 

viscosity on processing and Bostwick 

consistency, 703 
peroxidase: purification via hydrophobic 

chromatography, 60 
seeds at various stages of ripeness: protein 

content and amino acid composition, 

228 
survival of C. sporogenes P.A. 3679 and B. 

coagulans in home canned, 1452 

topping, whipped 
application of RSA to formulate, 346 
tortilla 
improved characteristics with sorghums, 720 
making characteristics of micronized sor- 


comparison 


ghum and corn flours, 671 
soy and cheese fortified: quality parameters, 
667 
toxicology 
determining lysinoalanine in food proteins 
using amino acid analyzer, 56 
determining solanine in tomato, 386 
effects of various conc of NaNO, and K-sor- 
bate: on C. botulinum toxin production 
in commercially prepared bacon, 1285; 
on color and sensory quality, 1293; on 
nitrosamine formation, 1280 
inhibition of aflatoxin production by carrot 
root extract, 1210 
interaction of NaCl, K-sorbate and temp on 
outgrowth of C. sporogenes P.A. 3679 
spores in pre-reduced medium, 742 
mercury and selenium in marine and fresh- 
water fish, 416 
See also food poisoning; food safety 
trisulfide, bis-(2-amino-2-carboxyethyl) 
(BACTIN): conversion of cystine/cysteine to 
enhanced by ferric chloride and NaNO,, 
1641 
triticale 
nutritive value and effects of supplementing 
wheat and Bengal gram fiour, 328 
tropomyosin/troponin 
change in activity during postmortem stor- 
age of rabbit muscle, 13 


trout, rainbow (Salmo gairdneri) 
lipase release from lysosomes of muscle sub- 
jected to low temp, 412 
trypsin inhibitor 
heat inactivation in fresh green soybeans 
and physiological responses of rats fed 
the beans, 542 
TSP (textured soy protein) 
determining flavor retention in pre-extru- 
sion flavored, 526 
tumbling 
influence of on distribution and content of 
NaNO, and NaCl in bacon, 1301 
residual nitrite and total plate counts of 
hams as influenced by, 1297 
tunnel-drier 
modeling and simulating a distributed para- 
meter, 122 
turkeys 
consumer acceptance of frankfurters with 0, 
40 and 100 ppm nitrite, 1060 
cooked products: effect of sorbates on mi- 
crobiological growth in, 638 
influence of salt addition on tenderness of 
hot boned rolls, 1062 
S-nitrosocysteine as an antioxidant, color- 
developing and anticlostridial agent in 
comminuted meat, 1105 
oxidative rancidity in stored ground, 274 
roasted: estimating cooking times and meat 
yields from, 629 
See also chicken; poultry 


Vv 


vacuum 
can pitting in green beans related to, 1411 
effect on cure absorption in tumbled por- 
cine muscles, 438 3 
effect on extractability and functionality of 
pre and postrigor beef, 283 
high, flame sterilization: process concept 
and energy use analysis, 696 
Van Soest procedures 
dietary fiber, lignocellulose and hemicellu- 
lose contents of selected foods deter- 
mined by, 1688 
vegetables 
dehydrated products: equation correlating 
shelf life with storage conditions, 398 
energy use, cost and product quality in 
home preservation by canning, freezing 
and dehydration, 1561 
frozen blanched: detection and incidence of 
G. candidum in, 511 
viscometry 
observations of chocolate during conching 
by, 1541 
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vitamins 

B6 bioavailability in nonfat dry milk and a 
fortified rice breakfast cereal, 84 

B6 and niacin content of broiler meat, 898 

C: effects of soaking-blanching conditions 
on losses and other properties of frozen 
French fried potatoes, 1207 

oxygen mass transfer effects on degrauation 
of C in foods, 1432 

recovery of A in processed foods made from 
fortified flours, 1438 

retention in cooked, chilled and reheated 
potatoes, 814 

retention in kale greens as affected by prep- 
aration, processing and storage, 679 

storage stability of Ein a dehydrated model 
food system containing no fat, 1015 

thermal degradation and leaching of C from 
green peas during processing, 995 

thiamin and riboflavin analysis by HPLC in 
cereal products, 1497 

vulgaxanthin-l 

computer-aided prediction of beet pigment 
retention during air-drying, 230 

degradation rates of in yellow beets, 489 


w 


washing 
effect on kale greens quality, vitamin reten- 
tion and nitrate content, 679 
waste 
cranberry pulp: anthocyanin recovery by 
membrane technology, 875 
effect of recovery methods on yield, quality 
and functional properties of potato pro- 
tein conc, 1183 
protein content and amino acid composition 
of tomato seed protein, 228 
proteins, utilization from slaughter plant: 
functional properties of bovine rumen 
tissue proteins, 617 
water 
loss rates and SEM of model cake systems 
made with different emulsification sys- 
tems, 1243 
poultry processing: control of pH in gener- 
ating ClO, for bactericidal use, 154 
sorption isotherms: prediction in food 
models from components sorption be- 
havior, 450 
wash: isolation and chem evaluation of pro- 
tein from clam, 1040 
water activity (ay) 
antimycotic properties of hop extract in re- 
duced media, 1175 
aqueous lactulose solutions, 1706 
calculation of moisture content of a formu- 
lated food system to, 1228 
lowering behavior of polyethylene glycols in 
the IM range, 1717 
prediction of aqueous solutions in connec- 
tion with IMF: lowering behavior of Na- 
lactate, 802 
relation of moisture to in prunes and raisins, 
1190 
water diffusion 
kinetics of during rice parboiling, 1387 
watermelon juice 
color and flavor qualities of mixtures of 
white grapefruit and, 1419 
concentration of, 718 
formulation and sensory evaluation of fruit 
punch containing, 809 
wheat 
bran analysis of dietary fiber content, 336 
bran’s effect on digestive enzyme activity 
and bile acid levels in rats, 1645 
effects of processing on dietary fiber con- 
tent of bran, pureed green beans and car- 
rots, 1533 
flour: identification of campesteryl and sito- 
steryl palmitate in, 523 
flour supplemented with triticale: nutritive 
value, 328 
gluten: covalent attachment of N€-acetyl 
and N€-benzylidene lysine and threonine 
for nutritive improvement, 514 
gluten: iron availability from, 52 


4 
4 
As 
> 
4 


gluten: separation of soy-spun fiber and egg 
albumin blends by SDS-PAGE, 958 

lipid extraction conditions to differentiate 
among hard red winter that vary in 
breadmaking, 1168 

millrun and shorts: pilot scale preparation 
of protein conc using wet alkaline pro- 
cess, 860 

protein isolate from alkaline extraction of 
air-classified high-protein flour, 1383 

soy conc and peanut protein combinations: 
protein metabolism, growth and liver 
composition of rats fed, 539 

whey 

emulsifying properties of protein, 1237 

influence of relative humidity on the physi- 
cochem state of lactose in spray-dried 
sweet powders, 1231 

neutralized, hydrolyzed, fluid cottage 
cheese: acceptability of frozen desserts 
made with, 805 

protein conc in a processed meat loaf, 1278 

solids, lactose hydrolyzed: replacement of 
nonfat milk and cane sugar in ice cream, 
129 

wine 
identification and changes of flavonoids in 


Cabernet Sauvignon and Merlot, 479 

measurement of patulin in, 476 

Pinot Noir: data analysis of sensory scores: 
evaluation of panelists and wine score 
cards, 213 

pomace: solvent extraction of anthocyanins 
from, 1099 


X 


xanthine 
evaluation of in poultry products, 1064 
x-ray diffraction 
examination of the crystallinity of food gels 
by, 77 
xylitol 
effects of on digestive adaptation and 
plasma lipids in monkeys, 1023 
in wild berries and commercial fruits, 367 
xylose 
in wild berries and commercial fruits, 367 


+ 


yeast, brewer’s 
heat processing of spent, 182 


Yersinia enterocolitica 
growth and competitive nature of the whole 
milk, 972 
growth at room and refrigerated temp: ef- 
fects of pH and NaCl on, 64 
yogurt 
and milk systems: heat treatment and stor- 
age effects on texture, 471 


Z 


zinc 
bioavailability from acid-precipitated and 
neutralized soybean protein products, 
1193 
Zooglan-115 
characteristics of, 946 
Zoogloea ramigera 
characterization of Zooglan-115, an exocel- 
lular glycan of, 946 
z-value 
convertine an F-value determined on basis 
of one z-value to an F-value determined 
on basis of another, 35 
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